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Bes: and creating cakes is my passion, and one that | If you're wondering where to gain Inspiration 
hope to share with you in the following pages. This book Is a for your cake designs, my own comes from the 
response lo the many requests | have received from readers over decoralive paintings of Gustav Klimt (1 862-1918). the colours 


the last few years. As well as weddings. birthdays and christenings, used by the architect and clesigner. Charles Rennie Mackintosh 
there are cakes for Valentine's Day, Mother's Day, a golden wedding (1868-1928), and the use of the scroll pattern in all decorative 
anniversary and other celebrations, and they can all be adapted to att forms. Observation and perception also play a large part 
sult other occasions. There is no limit to the inspirational ideas that in my designs — everything from the elegant to the quirky can 
you can copy and adapt. provide creative inspiration. 


Those of you who are familiar with my work will know that | love to How to use this book 
be.creative, and to break away from convention and try something Please read the reference section at the front of the book 


new. | have included a wide range of cake shapes, including thoroughly; it explains how to begin tackling the cakes as well as 
heart-shaped cakes, and even one that is shaped as a handbag some basic techniques. The projects use a varlety af implements, 
and another as a teapot. Also included are column cakes and and the most frequently used are listed In the Equipment List on 
stacked columns, giving grand, sculptural shapes, which are pages 6-7. Where | have specified particular makes of cutters or 
perfect for celebratlons. Some stunning cake separators have decorations, | have added an abbreviation for the name of the 
been used for the elegant display of multi-tiered cakes. supplier in brackets. You will find an abbreviations list with the 


Suppliers on page 104. 
Various techniques can be found in the book. giving you the 


opportunity to achieve such eflects as the gentla folds ol fine Recipes for the cakes, including baking times and quantities for 
fabric, delicate rose petals, soft, liquid swirls for decorative icing as various shapes, as well as all the different types of icing used in 
well as modelling a gift-wrapped present, flowers, a baby, and a the book are provided. Cake Portions on page 10 will give you all 
butterfly. You will also find exuberant ways ol tapping a celebration the information you need 16 ensure that your cake will be large 
cake using feathers, hearls and flowers on fine wires. enough for the number of people you are providing for — you can 
add a tier to many of the cakes if you need to. To help you create 
To accompany the innovative cakes In the book there are also the cakes, | have provided templates at Ihe back of the book for 


‘dress up’ and ‘dress down’ ideas so that you can adapt the cakes projects where you will need to cul out a complicated shape. 
according to your particular occasion, or make the designs simpler — You will also find carving sketches for cakes that need to be 
if you are new to cake decoraling or more advanced if you are more intricately carved. 

experienced, or you may simply need a quicker version. 












There are also matching cup cake designs or variation For a professional look you will need paste colours and dusts, 


ideas to go with each project. Most of the cakes ara and there are some good-quality decorations that you may wish 
to use 10 enhance your creation. These can be obtained from 
cake-decorating stores or by mail order; suppllers of equipment 


.. and ingredients can be found at the back ol the book. 


covered wilh sugarpaste (roiled fondant), but there are 
also buttercream-covered cakes, Exquisite Bouquet 
and Birthday Butterfly, for those who prefer them. 


The cakes exhibit a variety al colours, and this is = | hape you will feel inspired by the projects. Be 


an area that can be particularly complex for the 7 ; adventurous — but most'ot all have fun and enjoy! 
7 3 

novice cake decorator. To help you to و ہے‎ 

%. 


understand the way than colours work 


0 


logether | have included a detailed section 


on colour, which | hope will give you 


confidence to approach new colour . email: lindy@lindyscakes.co.uk 


schemes In your own designs. website: www. lindyscakes.co.uk 





Baking 


Madeira cake 


A firm, moist cake, Madeira will keep for 
up lo two weeks. | allow one week to 
decorate it and one for il to be eaten. See 
facing page for the recipe. 


Preheat the oven to 160°C/325°F/Gas 3. 


Grease and line the cake tin (pan) with 
baking parchment! (see page 5). 


Cream the butter and sugar in a large 
mixing bowl until light, fluffy and pale. 
Sifl the flours. together in a separate bowl. 


Beat the eggs Into the creamed 

mixture, one at a time. following each 
with a spoonful of tlour, lo prevent the 
mixture curdling. 


Ann the remalning flour into the 
creamed mixture and fold in carefully 
with a large metal spoon. Add the 
flavouring, if using. 


Transfer to {he linse bakeware and 

bake for the time given. When the cake 
is ready it will be well risen, firm to the 
tauch and a skewer inserted into Ihe 
centre will come out clean. 


Leave Ihe cake lo cool in Ihe tin then, 
leaving ihe lining paper on. wrap the 
cake in foil or place in an airtight container 
for at least 12 hours before cultirig, to 

allow the cake to settle. 


FLAVOURINGS 

Traditionally, Madeira cake was 
favoured with lemon, but it can also be 
made with other flavourings (flavourings 
are given for a six-egg quantity Madeira 
cake; increase or decrease the amounts 
for other quantites}: 


*Lemon: graisd rind of ۵ 

* Vanilla: 5ml (1 tsp) vanilla extract 

* Cherry: 35609 (1202) glacé (caridied) 
cherries, halved 


* Fruit; 350g (120z) sultanas (golden 
raisins), currants, raisins or dates 

*Coconut: 110g (3:407) desiccated 
(dry unsweetened shredded) coconut 

x Almond: 5ml (1 tsp) almond essence 
(extract) and 45ml (3 tbsp) ground 
almonds 


Cakes 


Chocolate cake 


This is a rich, moist, yet firm. chocolate 
cake. The secret to success is to use good 
quality chocolate with a reasonably high 
cocoa solids content; for example, luxury 
plain Belgian chocolate with a cocoa solids 
content of araund 50 per cent works wall. 
See facing page for the recipe. 


Preheat the oven to 180°C/350°F/Gas 4 
Grease and line Ihe cake tin (pan) wilh 
baking parchment (see page 5). 


Melt the chocolate, either in a double 

boiler or In a microwave. Cream the 
butter and sugar in a large mixing bowl 
until light. fluffy and pale. 


Separate the egos. Gradually add the 

egg yolks, then the melted chocolate. In 
a separate bowl, whisk the egg whites to 
soft peaks. Gradually whisk the Icing sugar 
Into the egg whites. 


the flour into another bowl and,‏ ھ2 
using a large metal spoon, fold the flour‏ 
alternately with the egg whites into the‏ 
chocolate mixture.‏ 


Transfer the mixture into the lined 

bakeware, and bake. Baking times will 
depend on your oven, the cake tin used 
and the depth of the cake. | usually check 
small cakes after 30. minutes, medium- 
sized cakes after an hour, and large cakes 
after 2 hours. When the cake is baked it 
will be well risen, firm lo Ihe touch and a 
skewer inserted Into the centre will come 
out clean. 


Allow the cake to cool completely in the 

tin, then, leaving the lining paper on, 
wrap the cake in foil or place in an airtight 
container for at least 12 hours before 
cutting to allow the cake to settle. 





Cup cakes 

Heady-made cup cakes are useful and 
quick when you are short of time, but 
home-made taste better. See facing, page 
tor the recipe. 


Preheat the oven to 160°C/325°F/Gas 3 

and line burt trays with fluted ۲ 
baking cases. Prepare the Madeira cake 
mixture (ses steps 1-4 of Matleira cake 
recipe, lefi). 


Fill each paper case half-full. Bake for 
approximately 20 minutes. 


Let the cakes stand in the trays for 
5 minutes before transterring to a rack 
to cool completely. 


/ Carefully break ۱ 
each egg inron cup 4, 
tm prevent small | 
1 pieces of eggshell J 
\ falling info the batter. / 


— 


USING A BALL TIN 
How you bake your cake in a ball tin 
(pan) depends on the type of cake: 


Fruit cake 

Plle the rnixture into the lower half of 
the un, creating a dome, the height 
of which should be about 1-2cm 
exin) from the top of the tin when it 
Is assembled. This small space 
allows the mixture to rlse and till the 
tin Whilst baking. 


Sponge cake 

Bake sponge cake balls in two 
halves. Allow the halves to cool in 
the tin then level each cake using the 
edge of the tin, see levelling cakes 
page 14, and silek the two halves 
together to create a perfect sphere. 
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Madeira Cake Quantities 


UNSALTED 


j 
1 























10cm (Ain) 
round/ball 


13cm (Sin) round 


15cm (Gin) round/ 
petal/hexagonal 


18cm (Zin) round 


20cm (gin) 
round/heart 


23cm (Qin) round 


25.5cm (10in) 
rourici/hexagonal 


30cm (12in) round 


CAKE SIZES 


10cm (Ain) 
round/ball 


13cm (Bin) round 
` 10cm (din) square 


|5cm (6in) round/ 
hexagonal/petal 


18cm (7in) round 
. 15cm (6in) square 


-20cm (8in) 
rounci/heart 
18cm (Tin) square 


. e3cm (Sin) round/ 
20cm (Bin) square 


25.5cm (1Oin) round 
23cm (9in) square 


. 80cm (12in) round 
— 28cm (11in) square 





CAKE SIZES 


10cm (din) square 


36 cup cake cases/ 
13cm (5in) square/ball 


15cm (6in) square 


18cm (7in) square 


20cm (Bir) square 


23cm (9in) square 


28cm (11in) square 850g (Mb 1402) 850g (Tt 1402). 850g (1lb 1402) 


PLAIN 
CHOCOLATE 
(semi-sweet 
chocolate) 


759 (3oz) 


1259 (4/02) 


1759 (602) 


13cm (Sin) square/ball 


2250 (802) 


275g (1002) 


425g (1502) 


500g (11b 202) 


875g (1lb 1502) 


BUTTER 


(sweet barter) 


75g )302( 


115g (402) 


175g (602) 
225g (802) 


350g (1202) 


4509 (11b) 


5009 (1lb 202) 5009 (tb 202) 


UNSALTED 


BUTTER 


(sweet hurrer) 


50g (202) 


75g (302) 


115g (402) 


175g (602) 


2259 (802) 


275g (1002) 


350g (1202) 


550g (14b) 


CASTER 

SUGAR 

(superfine 
sugar) 


759 (302) 


115g (402) 


175g (6oz) 
و225‎ (802) 


350g (1202) 


450g (11b) 


Chocolate Cake Quantities 


CASTER 

SUGAR 

(superfine 
sugar) 


40g (1%0z) 


50g (202) 


759 )302( 


115g (407) 


150g (502) 


1759 (602) 


2259 (Boz) 


3759 (1302) 


(US exam 


SELF- 
RAISING 
FLOUR 


(selt-rising four) 


75g (302) 


1159 (402) 


1759 (602) 
2259 (802) 


3509 (120z) 


450g (11b) 


500g (1Ib 202) 


EGGS 
(large) 


large) 


2 159 (oz) 


3 209 (40z) 


4 25g (102) 


6 40g (1402) 


8 500 (202) 


12 


20 


(contectioners 


709 {2%02) 


75g (302) 


1259 (4402) 


PLAIN 
FLOUR 
(all-purpose 
flour) 


EGOS 
(large) 
(US extra 
large) 


40g (1402) 1 


50g (202) 2 


75g (302) 3 
115g (40z) 4 


1759 )602( 6 


CD 


225g (802) 


250g (902) 9 


4259 (1502) 15 


SELF- 
RAISING 
FLOUR 


(selt-rising Hour) 


ICING 
SUGAR 


sugar) 


409 (1 402) 


75g (807) 


115g (402) 


175q (Goz) 


225g (802) 


275g (1002) 


350g (1202) 


550g (4b) 


Baking Cakes 9 


BAKING 
TIMES 
at ۷ 
325°F/Gas 3 


2-1 hour 


16-1 hour 


1-1% hours 
1-1% hours 


14-14 hours 


1%-1% hours 


17-1% hours 


2—2 hours 


BAKING 
TIMES 
ar 180°C/ 
350 FA jas 4 


30-45 mins 


45 mins-1 hour 


45 mins-1 hour 


1-1% hours 


1-14 hours 


1%-1% hours 


14-1¥% hours 


2-2* hours 








- 





` Î0 Baking Cakes 


Cake Portions dies 
The riumber of portions cut from a cake depends on pE : 
whether the cake cuts cleanly and the dexterity of the , AN 
person cutting the cake. Allow extra cake 

if you want larger 


portions for. say, | 
a tea-time j 
birtinlay cake. 







The fruit cake portions on the chart have been based 
on 2.5cm (1in) square slices but many caterers do cut 
smaller than 1his, so your cake will go a lot further. 
However, it is always better to overestimate the number 
of portions required. Sponge cakes are served in larger 
portions, 5 x 2.5cm (2 x Tin), at least double the size of 
fruit cake slices. 






CAKE SIZES ` APPROXIMATE PORTIONS — 
Fruit cake Sponge cake 
2.5cm iin) 5x 2.5cn 

+0 5 (2 x Yin) shoes 
- 10cm AI) round/ball .بت‎ EA E o tie 585 
13cm (Sin) round 10cm (4in) square 16 8 
-150m (Gin) round/hexagonal/petal 13cm (Sin) square/bal 24 — | — 12 — 
18cm (Tin) round 15cm (6in) square 34 17 
. 206m (8ln) round/heart 18cm (iisque | 46 23 
23cm (Sin) round 20cm (8in) square 58 29 
` 25-5601 (10in) round - 23cm (Qin) square. 70 -. 85 
30cm (12in) round 28cm (11in) square ۳00 50 


Adapting a Favourite Recipe 


if you have a favourite recipe that you would like to use for ane of the cakes In the 
book then just refer to the chart below and adapt it accordingly. 


How to use the chart: the chart assumes that your own basic recipe will be far a 
20cm (Bin) round cake, as Ihis is the most common size. Therefore, if you want to 
make a 25.5cm (10ln) round cake, lor example, look at the chart and you will see that 
you need 1% tlmes the quantily of your usual recipe. 


CAKE SIZES MULTIPLES OF YOUR 
RP: OWN BASIC RECIPE. 
Round, 
hexagonal, 
peta! and heart Square Ball (approximate quantities) 
-— 0ern (din) = 400m (4in) SE 
13cm (Sin) 10cm (din) £ 
-15cm (Gin) 13cm (Sin) 13em (Sin) - 4 
18cm (7in) 15cm (6in) A 
20cm (Bin) - 18cm (7in) “15cm (in) SÅ 
23cm (Sin) 20cm (Bin) 1% 
- 25.5cm (10in) GS Eee EEG 
28cm (1 1im) 25.5cm (10in) 2 
30cm (12in) 28cm (1 lin) TS qd ep MAE D 
EL 1 ein) 0 e ed. 






ai ‘ia? dic QE a with water nee Fans he qi y 
holds. The basic recipe quantity can then be imultiplied or divida necessary. p 


Fruit cake 


Soak the sultanas. currants, raisins and 
chopped peal in brandy overnight. 


Preheat the oven to 150°C/300"F/Gas 2. 

Sieve Ihe flour, spice and ground 
almonds into a bowl. In another bowl 
cream the butter and sugar until light, fluffy 
and pale. Do not overbeat. 


Lightly mix together the egos. treacle 
and vanilla, beat into the creamed 
mixture a little at a time adding a spoontul 

of flour after each addition. 


Rinse the cherries and chop, add to 

the fruit with the lemon rind and juice, 
chopped almonds and a small amount of 
flour. Fold the remaining flour into the 
creamed mixture, followed by the dried 
(ruit. Add extra brandy or milk if necessary. 


Spoon into a lined cako tin (pan). level 

the top, and then slightly hollow the 
centre.Tie a double layer of brown paper 
or newspaper around the outside of the tin 
to protect the cake during cooking. and 
place a container of water in the oven to 
help keep your cake moist. 


Bake at 150*C/300* F/Gas 2 for the 

stated cooking time and then reduce 
the temperature to 120°C/250°F/Gas ۶ 
and bake further for the time suggested. 
When the cake is baked it will be firm to 
the touch and a skewer inserted into the 
centre will come out clean. Allow the cake 
to cool in the tin. 

You can add extra brandy to the cake 
while it is still cooling if you like. Prick the 
surface all over with a skewer and spoon 
some brandy Over. 


Leaving the lining paper on, wrap the 

cake in baking parchment and then fol. 
Never store your cake in foil only, as Ihe 
acid in the fruit will attack the foil. Store 
the cake in a cool, dry place. Fruit cake 
should be aged for at least one month to 
allow the flavour to mature. Wedding 
cakes are traditionally stored for at least 
three months to give them a nicely 
matured flavour and to anable the cake 
to be cut cleanly into small portions. 
(Fruit cake that is not mature will be just as. 
delicious, but difficult to cul neatly. Although 
fine tor a family birthday, it would not be 
Suitable tor a wedding.) 
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Sugar Recipes 


Most of the sugar recipes used in the book for covering. modelling and 


decoration can easily be made at home. Use paste colours to colour them 


according to the individual project. 


Sugarpaste 

Ready-made sugarpaste (rolled fondant) can be obtained from 
supermarkets and cake-decorating suppliers, and is available in 
white and the whole colour spectrum. lt is also easy and 
inexpensive to make your own. 


Ingredients Makes 1kg (2:ilb) 
v GOml (4 tbsp) cold water 


v 20m (4 tsp/1 sachet) powdered gelatine 

v 125m (Af oz) liquid glucose 

v 15mi (1 tbsp) glycerine 

v 1kg (2) icing (confectioners) sugar. sieved. plus extra for dusting 


Place the water in a small bowl, sprinkle over the gelatine and 

soak until spongy. Stand the bowl over a pan of hot but not 
boiling water and stir until the gelatine is dissolved. Add the 
glucose and glycerine. stirring until well blended and runny. 


Put the icing sugar in a large bowl. Make a well in the centre 

and slowly pour in the liquid ingredients, stirring Constantly. 
Mix well. Turn out on to a surface dusted with icing sugar and 
knead until smooth, sprinkling with extra icing sugar if the paste 
becomes too sticky. The paste can be used immediately or tightly 
wrapped and stored in a plastic bag until required. 


Pastillage 

This is an extremely useful paste because. unlike modelling 
paste, it sets extremely hard and is not affected by moisture the 
way other pastes are. However, the paste crusts quickly and is 
britile once dry. You can buy it in a powdered form, to which 
you add water. but it is easy to make yourself. 


Ingredients Makes 350g (1202) 
v 1 egg white 
v 300g (1102) icing (confactioners') sugar, sittect 


v 10m (2 tsp) gum tragacanth 


Put the egg white into a large mixing bowl. Gradually add 

enough icing sugar until the mixture combines together into a 
ball. Mix in the gum tragacanth, and then turn the paste out on 
to a work board or work surface and knead the pastillage well. 


Incorporate the remaining icing sugar into the remainder of 
pastillage to give a stiff paste. Store pastillage in a polythene bag 
placed in an airtight container in a refrigerator for up to one month. 


Modelling paste 

This versatile paste keeps its shape well, dries harder than 
sugarpaste and is used throughout the book for adding detail t 
covered cakes. Although there are commercial pastes availabe, 
it is easy and a lot cheaper to make your Own. 


Ingredients Makes 225g (Boz) 
v 2259 (802) sugarpaste (rolled fondant) 


e 5ml (1 tsp) qum tragacantlı 


Make a well in the sugarpaste and add the gum tragacanth. 
Knead in. Wrap in a plastic bag and allow the gum to work 
before use. You will begin to feel a difference in thg paste after 
an hour or so, but it is best left overnight. The modelling paste 
should be firm but pliable with a slight elastic texture. Kneading 
the modelling paste makes it warm and easy to work with. 


Modelling-paste tips 
v Gum tragacanth is a natural gum available from cake- 
decorating suppllers 


v If timo is short use CMC instead of gum tragacanth; this is a 
synthetic product but it works almost straight away. 


v Placing your modelling paste in a microwave for a few 
seconds is an excellent way of warming it for use. 


v lÍ you have previously added a large amount of colour to your 
paste and it is consequently too soft, an extra pinch or two c 
gum tragacanth wil! be necessary. 

vll your paste is crumbly or too hard to work, add a touch of 
white vegetable fat (shortening) and a little boiled water, and 
knead until softened. 


Sugar glue 
Although commercially available, sugar glue is quick and easy 
to make at home. 


Break up pieces of white modellina paste into a small 
container and cover with boiling water. Stir until dissolved. This 
produces a thick, strong glue, which can be easily thinned by 
adding some more cooled boiled water. ۱۱ a strong glue is 
required, use pastillage rather than modelling paste as the 
base (useful for delicate work, but not needed for any projects 
in this book). 








Buttercream 


Used to sandwich cakes together, to coat them before covering 
with sugarpaste or on its Own as a cake covering. 


Ingredients Makes 1 quantity 
v 1109 (3%oz) unsalted (sweet) butter 


s 350g (1202) icing {confectioners} sugar 
v ۲5-3011 (1-2 tbsp) milk or water 


«a few drops of vanilla extract or alternative flavouring 


Place the butter in a bowl and beat until light ancl fluffy. Sift the 
Icing sugar into the bowl and continue to beat unlil the mixture 
changes colour. Add just enough milk or water to give a firm 
but spreadable consistency. Flavour by adding the vanilla or 
alternative flavouring, then store ihe buttercream in an airtight 
container until required. 


White buttercream 


An alternative tor those on a dairy-tree diet. this is used for 
coating Exquisite Bouquet. Simply follow the buttercream 
recipe but replace the butter with solid white vegetable tat 
(shortening). 


Chocolate buttercream 

To make chocolate buttercream, follow the buttercreain recipe 
above and mix 30m! (2 tbsp) of unsweetened cocoa powder 
with the milk or water before adding if to the butter and sugar 
mixture. Omit the flavourings. 


White chocolate buttercream 


Ingredients Makes ! quantity 
v 1159 oz) white chocolate 

v 1159 (402; unsalted (sweet) butter 
v 2259 (Boz) icing sugar 


Melt the chocolate in a bowl over hot water and leave to cool 
slightly. Soften the butter and beat in the sugar. and then beat 
in Ihe chocolate. 


Confectioners’ glaze 

Used to add a realistic gloss to the eyes of figures and where a 
clossy-looking sheen is needed, such as on the Valentine 
Romance board, confectioners’ glaze Is available tran cake- 
decorating suppliers. 


White vegetable fat 

This is a solid white vegetable fat (shortening) that is offen known 
by a brand name: in the UK, Trex or White Flora: in South Africa, 
Holsum: in Australia, Copha; and in America, Crisco. These 
products are more Or less interchangeable in cake making. 
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Flowerpaste (petal/gum paste) 
Available commercially from sugarcraft suppliers, flowerpaste can 
be bought in white and a variety of colours. There are many 
varieties available so try a few to see which you prefer. 
Alternatively, it is possible to make your own, bul it is a time- 
consuming process and you will need a heavy-duty mixer. 


Ingredients Makes 500g (1Ib 202) 

v 5009 (1Ib 202) icing (Coniectioners') sugar 

v 15m (1 tosp) gum lragacanth 

e 25ml (15 losp) cold water 

v 10mi (2 tsp) powered geiatine 

v 10ml (2 tsp) liquici glucose 

v 15m! (1 tbsp} white vegetable fat (shortening) 


v 1 mediurn egg white 


Sieve the icing sugar and gum tragacanth Into the greased 
mixing bowl of a heavy-duty mixer (the grease cases the strain 
on the machine). 


Place the water in a small bowl. sprinkle over the gelatine and 

soak until spongy. Stand the bowl over a pan of hot but not 
boiling water and stir until the gelatine is dissolved. Add the 
glucose arid white fal to the gelatine and continue heating until all 
the ingrechents are melled and Mixed. 


Acid the glucose mixture and egg white to the icing sugar. Beat 

the mixture very slowly until mixed — at this stage it will be a 
beige colour — then increase the speed to maximum until the 
paste becomes white and stringy. 


Grease your hands and remove the paste from the bowl. Pull 

and stretch the paste several times, and then knead together. 
Place in a plastic bag and store in an aírlight container. Leave the 
paste to mature for at least 12 hours. 


Using flowerpaste 

Flowerpaste dries quickly. so when using cut off only as much as 
you need and reseal the remainder. Work it well with your fingers, 
it should 'click' between your fingers when It is ready to use. If it is 
too hard ancl crumbly, acid a little egg white and white vegetable 
fat — the lat slows down the drying process and the egg white 
makes it more pliable. 


Royal icing 


Use royal icing to pipe fine detall. 


Ingredients Makes ! quantity 
v 1 egg while 


v 250g (907) icing (confectioners) sugar, sifted 


Put the egg white in a bow! and gradually beat in the icing 
sugar until the icing is glossy and forms soft peaks. 
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Covering Cakes and Boards 


Follow these basic techniques to achieve a neat and professional appearance to 


the Initial cake and board coverings. With care and practice you will soon find 


that you have à perfectly smooth finish. 


Levelling the cake 


Making an accurate cake base is an 
important part of creating your 
masterpiece. There are two ways to do 
this, depencling on the cake: 


1 Place a set square up against the edge 
of the cake and, with a sharp knife, 
mark a fine around the top of the cake at 
the required height: 7-7.5cm (2%-3in) for 
the cakes in this book. With a large 
serrated knite cut around the marked 

line and across the cake to remove the 
domed crust 


Place a cake board into the base of the 
tin (pan) in which the cake was baked 
so that when the cake is placed on top, 
the outer edge of the cake will be level 
with the tin, and the dome will protrude 
above. Take a long. sharp 
knife and cut the dome 
from the cake, 
keeping the knife 
against the tin. This 
will ensure the cake is 
completely level (A). 


For perfect 
results, use a 
knife thar is 

wider than 

the tin. 


Apricot glaze 

This glaze دا‎ traditionally used to stick 
marzipan to fruit cakes. You can also use 
other jams or jellies, such as apple jelly. 
Redcurrant jelly is delicious on chocolate 
cakes when a marzipan covering is ۰ 


Place 1159 (402) apricot jam and 30ml (2 
tbsp) of water into a pan. Heat gently until 
the jam has melted, and then boil rapidly 
for 30 seconds. Strain through a sieve. if 
pieces of fruit are present. Use warm. 





Covering a cake with De 


A truit cake should be covered with 
marzipan before the sugarpaste covering is 
applied, to acid flavour. to seal in the 
moisture and to prevent the fruit staining 
the sugarpaste. 


Unwrap the cake and roll over the top 

wilh a rolling pin to flatten it slightly. Turn 
Ihe cake over so that the flatter surface (the 
base), becomes the top, and place on 
waxed paper. 


Knead the marzipan so that it becomes 

supple; do not over-kriead as this 
releases oils from the marzipan and 
changes its consistency. 


Brush apricot glaze into the gap around 

ihe base of the cake. Roll a long 
Sausage of marzipan and place it around 
the base of the cake (B), press it under the 
cake with the help of a smoother, to fill any 
gaps (C). 


Brush the cake with warm apricot glaze 

and use small pieces of marzipan to fill 
any holes in the cake. Roll oul the marzipan 
between some 5mm (in) spacers. using 
icing (confectioners') sugar or white 
vegetable fat (shortening) to stop it sticking 
to your work board or work surface. Turn 
the marzipan around whilst rolling to 
Maintain an appropriate shape, but do not 
turn the marzipan over. 


on up the marzipan over a rolling pin 
and place over the cake (D). Smooth 
Ihe top of the cake with a smoolher to 
remove any air bubbles, and then gently 
ease Ihe marzipan Gown the sides of the 
cake into position, making sure there are no 
pleats. Smooth the top curved edge with 
the palm of your hand and the sides with a 
smoother. 


Gradually press down with the smoother 

around the edge of the cake into the 
excess Marzipan, and then trim this away 
lo create a neat edge (Ej. It is advisable to 
allow ihe marzipan to harden in a warm. 
dry place for 24-48 hours to give a firmer 
base before decorating. 
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Marzipan tips 


۲ Choose a white marzipan with a 
smooth texture and high almond 
content (at least 23.5 per cent). 


Y Check you are not using icing 
(confectioners') sugar with added 
cornilour (cornstarch) to roll out 
your rnarzipan as the presence of 
corntlour may cause fermentalion. 


` 10cm (din) round/ball 


19900 (Sin) round. 7 


CARE SIZES 
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15cm (Gin) square 
eart 18cm (Zin) square — 


20cm (8in) square 





y Ten fred round 
200r (Sin) round 


23cm (Sin) round I 


 25.5em(10in)round 23cm (in) square — 


30cm (12in) round 28cm (11in) square 


Applying a sugarpaste covering 


For a fruit cake, moisten the surface of 
Ine marzipan with clear spirit, such as gin 
or vodka. Form an even coating; if you 
leave dry patches, air bubbles may form 
under the sugarpaste {rolled fondant). 


For a sponge cake, prepare the cake by 
covering it with a thin layer of buttercream 
to fill in any holes and help the sugarpaste 
Stick to the surface. 


Knead the sugarpaste until warm and 
pliable. Roll out on a surface lightly 


dusted with icing (confectioners’) sugar, or 


If you have a large coran work board or 


work surface use white vegetable fat 


(shortening) instead. White fat works well, 
and you don't have the problems of icing 
sugar drying out or marking the 


‚sugarpaste. Roll the paste to a depth of 


5mm (dn). It is a good idea to use 
spacers for this, as they ensure an even 
thickness (F). 


`) Lift the paste carefully over the top of 
the cake, supporting it with a rolling 
pin, and position it so that it covers the 
cake (G). Smooth the surface of the cake 
to remove any lumps and bumps using 
a smoother for the flat areas and a 


combination of smoother and the palm of 


your hand for the curved ones (H). Always 
make sure your hands are clean and dry 


with no traces of icing sugar before 


smoothing sugarpaste. 


Trim away the excess paste with a 
palette knife (}; it often helps to make a 
cutting line with a smoother, by pressing 
the smoother down around the edge of 
the cake into the excess paste before you 


trim it. 









If von find vou have 
unwanted air bubbles 
under rhe icing, insert 
a clean glass-headed 
dressmakers' pin at an 
angle and press out 
the air. 


10cm ( 7 sin) square ۱ 
 squar at aea ۔‎ 
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MARZIPAN QUANTITIES 
Sum (Xan) THICKNESS 


3509 (1202) ` 
4259 Ü 1 502) 


500g a b 202 


7509 (lb 1002) 
» n 9009 (2159) | 
1kg (241b) 
` 125kg(29lb) — 
1.75kg (31b) 





Covering boards 


Roll out the sugarpaste to a depth of 
4mm (Xin), ideally using spacers. Moisten 
the board with water or sugar glue. Lift up 
the paste and drape over the board. Circle 
a smoother over the paste to achieve a 
smooth, flat finish to the board. Cut the 
paste flush with the sides of the board. 
taking care to keep the edge vertical. 

The covered board should then be left 
overnight to dry thoroughly. 











Using cake separators 


Traditionally, pillars have been used to separate one tier from another. However, 
styllsh and elegant metalwork cake separators are now available, as shown. 


] Dowel the cake that the separator will 
rest on under the area of the base 

plate. Stick a thin cake card to the base of 
the separator using royal icing (Ei. (This 
acts as a barrier, as the separator should 
not come into contact with the cake.) 


Position the cake separator on the 
dowelled cake using royal icing to 
secure. Leave the royal icing to set. 


Once the icing has set. place a cake on 
the top plate and secure in place. for 
example by using non-slip matting (F) or a 

litte oasis fix. 


Golden Wedding, page 58 
(above) and the Klimt Inspiration 
variation, page 81 right) 


Assembling Mulli-tiered Cakes 
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Decorating and Storage 


You can experiment with a variety of decorations available to Ihe sugarcrafter to enhance 
your cakes. Store your final creation carefully to ensure that it remains in perfect condition 
before it Is served. 




















Edible decorations 


There is an ever-increasing variety of ready- 
made decorations available from supermarkets 
and sugarcrafi suppliers, and they are a great 
way of saving tirne and adding that extra touch 
when used wisely. Dragees (sugar balls) are 
particularly atiractive and are used on a number 
of projects in this book as they add a touch of 
glamour and opulence to the cakes, such as the 
Art Deco Feathers. 
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Non-edible decorations 


The use of non-edible decorations is becoming popular on 
celebration cakes. You can go to town with your decoration ideas 
and include feathers, all kinds of wires and a myriad of beads. 
Look ai the work of florists. jewellery makers and interior 
designers to give you inspiration. Always remember that non- 
edible beads should not be stuck to the sides of the cake and 
that wires should be inserted into a posy pick and never directly 
into a cake. 





otorage 


Protect your cake by placing it in a 
clean, covered cake box, and store 
somewhere cool and dry. but never 


The following conditions will 
affect your decorated cake: 













| E in a refrigerator. If the box is slightly v Sunlight will fade and alter the 
— larger than the cake and the cake is colours of icing, 50 always store ina 
to be transported, use non-slip dark place. | 


matting to prevent the cake moving. Az : 
9:1 9 v Humidity can have a disastrous 


Modelling-paste models can be efiect on modelling paste and 
kept forever if placed in a dry, pastillage decorations, causing the 
sealed case and stored in the dark, icing to become soft and models 
They make a wonderful memento of to droop. 


a special occasion. v Heat can melt icing, especially 


buttercream. 





Introducing Colour 


When choosing and mixing colours to be used on cakes a basic knowledge of Ihe theory 













of colour and its application is particularly useful. The subject of colour is a vast and 
fascinating one. and these basic guidelines will help you to create successful colour 
schemes for your cakes. 


Choosing a colour scheme Monochromatic: 


There are no right or wrong colour combinations, but the examples ۹ "s. nis, ۹ ang 
on the right are five tried-arid-tested schemes that make good و‎ ALS sales a 


starting points from which to experiment: for example, the diflerent 
plnks oí the roses in 


When you are looking for Inspiration for a colour scheme, try Exquisite Bouquet and tne 
woking at the colours that have been used on everyday objects. in swirling gold waves on the 
magazines, on greetings cards and by artists. as well as those Golden Wedding cake 
used in other cultures, such as Mexican or African, to cliscover (right). 





what combinations appeal to you. You could also try experirnenting 
with paint sample cards, which are available from DIY stores. 


Adjacent: 

using two, three or four 
colours lying next to each 
other on a 12-division colour 
wheel. The combination 
produces an easy and pleasing 
harmony, as the colours are 
closely related: for example, the 
design on Art Deco Feathers 
and the fabrics in Sumptuous 
Silk (right). 
































The colour wheel 


This is a system used by artists. The colours of the 

| spectrum are turned into a circle, which roflects the natural 
order ot the colours. A 12-colour division circle consists of 
the three primary colours (red, blue and yellow, which are 
unmixable) three secondary colours (which are mixtures of 
two primary colours in equal quantities) and six tertiary 
colours (which are made by mixing primary and secondary 
colours together; for example, orange mixed with yellow 
gives yellow-orange). 





Complementary: 

using colours that lie opposite 
or approximately opposite on 
the wheel. Each pair of colours 


When you start mixing 
colours you will find 
that although In 


theory the achieves a balance of cool and 
primaries should warm, as seen with the blue 
produce all the and orange on Birthday Butterfly, 
other colours, red and green on Time ior Tea 


the reality 

is slightly 

different: 

ior example, 
different blues 

are needed to 
produce green and 
violet. 


and gold and violet on the 
Fairytale Castle turrets (right). 


Triadic: 

using Ihres colours equidistantly 

spaced on the circle, such as 

the cut-outs used for the 

nursery decoration on 

H is helpful to paint Christening Gift (right). 

a colour wheel yourselt, KEY: 

35 it will give you the Outer band: hue (puro colour) 
chance to experiment Band 2: tints (hue plus white) 
with colour mixing, and Band 3: tones (hue plus cireyi 

will reveal how colours Inner band: shades (hue plus black) 

work together. 


Polychromatic: 

using many colours together. 
This otten works effectively 
using tints, because they are 
soft colours. 
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| White bridal, truth. innocence. 
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Warm and cold colours — colour temperature 


Orange and red are warm colours, whereas 
blue and green are cold. There are, however, 
cooler and warmer versions of every 
colour: tor example, red mixed with larger 
amounts of blue is a cooler colour than a 
red-orange. Warm colours work especially 
well on celebration cakes. When placed 
against a coo! colour, a warm colour will 
appear more intense than if placed against 
another warm or neutral colour. 


1. The warm pinks used on Exquisite Bouquet 
make rt an attractive celebration cake especially 
Suitable for a wedding 


2. The warm-coloured centre of the flower for 
Birthday utterly is promise against the cola 
blue of the board. 


3. The wann and passionate rexi heart of 
Valentine Romance makes a bold statement 
against (he black board. 


4. Pastel shades are always appropriate to use 
on Gakes for babies, and the Baby's Blanket 
cake uses delicate shades of coo! colours to 


good elfect. 


Colour symbolism 


There are both positive and negative symbolic 
aspects associated with colours. which are 
familiar to each of us even though we may 


not be aware of them. This symbolism can be Lighting and its effect on colour 


an important consideration when choosing a When deciding on vour colour scheme, bear in mind the lighting that will be used 


colour scheme. Below is a range of colours when the cake is displayed, as lighting alters colours considerably. This is 
with some of their positive symbolic meanings. especially important for wedding cakes, which are set up in given positions. 


Candlelight: many colours disappear. as the light is very weak. If a cake is to 
be displayed in candlelight use tints, that is. small amounts of colour added to Il 
white paste. 


Fluorescent light: this is disastrous with reds, which turn a muddy brown 
However, blues are greatly enhanced. 


Tungsten lights: this lighting suits reds, oranges and yellow but blues Icox 
dull and recessive. 


AAA 
Good daylight: generally the best light in which to A 
display cakes, but daylight's effect on colour depends f ۷ 
on which part oi the world you live / Always try ro use 


/ daylight to select and 

¿máx your colours to 

i give the most 
` accuråte results. 





delicacy, honesty 
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Colouring sugarpaste and modelling paste 


Brightly coloured sugarpaste (rolled 
fondant) and modelling paste in all kinds of 
colours are now available commercially. 
However, if you can't find the exact colour 
you're searching for. or if only a small 

- amount of a colour is required, it is often 
best to colour your own paste or adjust 
tne colour of a commercial one. The basic 
ockur-mixing diagram below will give you 
a quick reference point for mixing paste 


It is easier to 
colour modelling 
| paste when you are | 
۱ making it before J 
\ the gum has taken 





- 








colours; see the wheel on page 19 for 


x effect. 
catails of the shades you can achieve. à 





Depending on the amount of paste you wish to colour and the depth of 
colour required, place a little paste colour, not liquid colour, on the end of a 
cocktail stick (toothpick) or a larger amount on the end of a palette knife (see 
picture). Add the colour to the paste and knead in thoroughly, adding more 
until the desired result is achieved. Be careful with pale colours, as only a 
little colour is needed. Deep colours. on the other hand, require plenty and 
will become quite sticky. To overcome this, add a pinch of gum tragacanth 
and leave for an hour or two: the gum will make the paste firmer and easier 
to handle. Note: the coloured paste will appear slightly darker when dry. 





Above: basic 
colour mixing. 


Painting cakes 


You can paint over your cakes, as many fabulous effects can be achieved by painting 

died sugarpaste. Painting also helps to brighten the overall appearance of a cake, as as 

even vividly coloured paste will dry with a dull finish. Food colours behave in much the 2 

same way as ordinary water-based paints, so you can mix and blend them to produce Allow yourself ~ 

many different tones and hues. time to mix your | 

colours as closely as | 
possible to your / 
chosen colour. j 


To paint sugarpaste, dilute some paste calour in clear spirit, such as gin or vodka, and, l 
using a paintbrush, a damp natural sponge or a stippling brush, apply to the dry sugarpaste. 


For deep colours. add a little clear spirit Lo sorne paste colour. For light colours, or If you N P 
want to apply a colour wash, add a little colour to some clear spirit. For details of llood- e 
painting technique see the Stylish Handbag. colouring Ihe board, on page 33. 





A stippling brush will give a subtle effect 
when used to paint Sugarpaste. 


For flood painting, colour is painted in large 
strokes, then washed over with clear spint. 


Use a fine paintbrush to add intricate detail 
to models, such as this butterfly. 
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Art Deco Feathers 


Create this elegant column birthday cake for someone who loves the opulence of feathers and the stylish 





Enlarge the template, and then, using a pencil, trace the pattern of the cake design 
on to tracing or greaseproof paper. Cut the paper to the size of the template. 


For sponge cakes: level the cakes and, if using Madeira, cut away the crusts. 
Place two Cakes individually on the hardboard cake boards. securing the 
boards in place with buttercream. Dowel the base cake and the middle cake. 
Spread a thin layer of buttercream over the top of each cake and stack into 
ine required shape. Curve the edge of the top cake with a small carving knife 


curves of art deco design. Softly muted colours, influenced by the architect and designer, Charles Rennie 


Mackintosh (1868-1928), add to its graceful appearance. The cake would also be suitable for an 


engagement or wedding anniversary. A template has been provided to help you to achieve the design, 


which is indented on to the sugarpaste and then painted. For a different effect, try the variation — Loops. 


Materials 


v sugarpaste (rolled fondant): 
1.7kg (S*Ib) white 

v paste colours: a salection 
ot pinks, blues and purples 

v edible dusts: white, siver, 
snowflake lustre 

v clear spirit, such as gin or vodka 

v 3 round cakes. each 15cm (Gin) 
in diameter and 7.3cm (3in) 
deep (see paaes 8-11) 


v 1 quantity buttercream, Or 
marzipan and apricot glaze 
(see pages 14-15) 

v modeling paste: 25g (107) pink, 
25g {Toz} light pink, 50g (207) 
white, 25g (10z) deep pink 

v white vegetable fat (shortening) 

v a little royal icing 

v Silver dragées (sugar balls]: 
509 (207) 8- 10mm (Fin). a 
few 6mm (Hin) and 4mm Chin) 


Preparation 


Y COVERING THE BOARD Y 

Roll out some of the sugarpaste and use to cover the cake drum. 
Trim the edges flush with the sides of the board using a small palette 
knife, taking care to keep the cut vertical. Place to one side to dry. 


Y PAINTING THE BOARD Y 

Mix some of the deep pink paste colour and some white dust colour 
wilh clear spirit. Take a damp natural sponge, place it into the colour, 
then paint the board with the sponge by using short, sweeping 
curved strokes (Al. If you have applied too much colour, repeat the 
above with a clean damp sponge. This will lighten the paint effect 
Leave to dry. 


w MAKING THE TEMPLATE @ 


otage One 


Y PREPARING THE CAKE Y 


Equipment 


v beards: 25.500 (10inj round 
cake drum (board), 2 x 15cm 
(Gin) round harciboard cake 
boards 


v small palette knife 
v small natural sponge 
v dowels 


v 5mm (ein) spacers, made 
trom strip wood 


«v smoother 

v glass-heaciad dressmakers' 
pins 

v Scriber (optional) 

v straightedge or ruler 

v Cutting wheel 

v waxed paper 

v Circle Cutters: 1.5cm (in), 2cm 
(n), 8.5cm (Sm) 

v oval cutters: 2cm (Lin), 
2.25cm (Xin) 


to give it a rounded appearance. Spread a thin layer of buttercream over the 
cake to stick the sugarpaste. 





v square Cutter: 2.5cm (Tin) 
v ball tool 
«v paintbrushes 


v sugar shaper with medium 
round 311:1 medium ribbon 
discs 


v narrow spacers made from 
1.5mm (Zn) thick card 

v posy pick and oasis fix 

v feathers: pink. llac and wine 
marabou feathers, 2 white 
ostrich feathers 

v wire: pink bullion wire, 
1.5mm (Hein) aluminium wire 

v Silver- pear! beads: 4 x 7 
(Xin), 200 x 4mm (Xin) 

v pink ribbon and non-toxic 
glue Stick 

v Clear elastic beading cord or 
white cotton 


v ewe! glue 





INS 
D 





sl. I. - cs. 























For fruit cakes: invert the cakes. Place two cakes oli d 
on the hardboard cake boards secunng the boards in í 
place with boiled apricot glaze. Dowel the base cake and 
the middle cake and stack. Fill the spaces between the 
base and the layers with sausages of marzipan to create 
the column (see page 14) and then cover with marzipan 
as described for the sugarpaste below. Paint clear spirit 
over the marzipan to stick the sugarpaste. 


Y COVERING THE CAKE @ 

Knead ikg (27Ib) of white sugarpaste, and then roll it out between the 
5mm (in) spacers. Turn the paste over and cut it into a 30cm (12in) wide x 
50cm (20in) long rectangle. Place the cake on its side on to the paste so the 
base is flush with one long edge. Roll up the cake in the paste and trim as 
necessary to create a neat, straight join and rub closed using the heat from you 
hand. (If the join remains visible It can easily be made part of the pattern.) 


Stand the cake upright on waxed paper and fold the sugarpaste over the 
top of the cake. Cut away the excess with scissors and, using a smoother, 
smooth the sides and tap of the cake. 


۷ ADDING THE PATTERN ۴ 

Working quickly so the sugarpaste does not dry out, place the template around 
the cake so that the edges meet over the closed join in the sugarpaste. 
Secure in place with glass-headed pins. Scribe the pattern on to the cake by 
going over the pencil lines with a scriber or pin (B). Remove the pins and templet 


Place a 3cm (14n) wide straightedge horizontally against the base of the 
cake and run a cutting wheel along the top edge to indent a band all the 
way around the base of the cake (C) 


Place a ruler vertically up against the cake where the template joined itself. 
Run a cutting wheel along the length of the ruler to indent the paste. Repeat 
for the other vertical lines. 


Take the cutting wheel and run it over all the curved lines, continuing the 
lines over the top of the cake. 


Place the large circle cutter in position on the cake and carefully indent 
upper part of the circle by slightly rocking the cutter. 


Take a ruler and, using a cutting wheel, mark all the rays of the sun. Then, 
using the small oval and circle cutters, gently press their shapes into the sz 
paste as indicated on the template. Using the small end of a ball tool, indent 
holes for the silver balls (D). 


Stage Two 


Y PAINTING THE CAKE Y 

Mix up the suggested paste colours with varying amounts of white dust 
colour and clear spirit; this makes the colours behave more like acrylics 
rather than watercolours. Choosing one colour, outline a shape by carefully 
painting into the indentations around it, then paint the shape itself. With the 
same colour, repeat for other segments ot the design. 


Once you have applied one colour take a damp brush and start to remove 
the paste colour from the centre of each painted shape (E). This will give di 
lines outlining the shape and a graded colour on the segment itself. Repeat lo 
the other colours but leave the ovals and circles and some segments unpainte 


Dilute some of the silver dust in clear spirit and paint the ovals and circles | 
Mix the snowflake lustre dust with clear spirit and paint over the remainng 
white shapes. Leave to dry 





Art Deco Feathers 


Stage Three 


¥ THE DECORATIVE BAND ¥ 
Place the painted cake centrally on the cake drum. Soften the light pink 
modelling paste by kneading in some white vegetable fat to stop the paste 
becoming sticky and then partially dunk the paste into a small container of 
baled water; knead again (the paste should have the consistency of chewing 
gum). Place the softened paste with the medium round disc into the sugar 
shaper and Squeeze out a length around the base of the cake. 

































Holl cut the white and pink modelling pastes between the narrow spacers and 

sut out 17 white squares. using a cutter, and 17 pink 8mm x 1cm (*« x Xin) 
rectangles (G). Attach these to the cake above the pink trim, as seen on the 
main photo. Indent the centre of each square with Ihe large end of the ball tool. 


Be the deep pink modelling paste as before and place in the sugar 
shaper with the medium ribbon disc, and squeeze out a length above the 
white square pattern. 


Y ADDING SILVER BALLS Y 
Place a little oasis fix into the posy pick, and insert the pick Into the centre of 
he cake. Using the royal icing, stick some silver dragées in the indentations in 
Ine side oi the cake and attach the remaining ones to the top of the cake (H). 


* THE TOPPER Y 

Wire the marabou feathers into groups of 

thise, if you have bought them singularly. 
Wing the pink bulllon wire up the centres of the ` 
esirich feathers adding In a few silver pearl beads * 
35 you yo - this allows you to adjust the shape at 
tig top of the feather. Cut the aluminium wire into 
four iengths then bend each into a scroll (I). 
Slick a large silver bead to the end of each wire. 
Arrange the wires in the posy pick then add 
me feathers. 


Altach the ribbon to the edge of the cake. Thread 

Ine 4mm (kin) silver-pearl beads on to clear elastic 
beading cord or white cotton until they fit around the 
grcumterence of the cake drum. Tie the ends tightly 
fogether and stick in place with jewel glue. 


"n = 







, ۱ . 
* Dress it up Ei E 

4 Y Go to town and add extra tiers i a 
for an impressive design to PS p» چ‎ 
serve a large gathering. You p" ~ 

+ could use a 30cm (12in) cake g ) n OO D S ۹ 
as the base, topped by a SEX a son  +س‪‎ ف٤‎ : ۱ " 
; ere arc all sorts of possible variarions e 

25.5cm (10im) cake and the À Fe eh OA bu cU H 
Art Deco Feathers design 5 ) that you could make With this cake, ave e 
y hich i 15 m (6in » om used straight wires painted pink, loops of و‎ 
pues تی‎ SER: a | aluminium wire and beads, plus loose coils of £ 


silver-plated wire to retlect che embossed 4 
pattern on the cake itself. E. 
A 


Dress it down Í 

Y Omil the painting stage and 
use white feathers to give a 
white and silver cake 
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Floral Heart 


A heart-shaped cake in pale pink and yellow and decorated with delicare daisies will make the perfect 


Mother's Day gitt. The soft, feminine colours also make it especially attractive as a birthday cake, 


congratulations cake or welcome-home cake for any woman. This is quite straightforward to make and a 


template will guide vou through creating the wavy join for the two sugarpastes. The flowers are simple to 


make using a variety of cutters, and are also used as a decoration for the cup cakes. 


Materials 


v sugarpaste (rolled fondant): 
6009 (b 502) lilac, 


350g (1202) pink, 159 (Voz) pink, 259 (10z) 
500g (11b 202) peachy deep pink 
yellow v Sugar glue 
v 20cm (Bin) Madeira or — 
۳ a ہچ‎ 


chocolate heart-shaped 


y Il you dent E 
cake (see pages 8-11) ۱ 


7 have a heart- 
shaped tin, bake a 
20 یا‎ ES 
v white vegetable fat .. 20cm (ĝin) round j 
¡shortening) \ cake and carve _ 
^. togshape رظ‎ 


v | quantity buttercream 


"n 
Me حسصرب‎ 


otage One 


Y COVERING THE BOARD Y 


Poll out the lilac sugarpaste and use to cover the cake drum. Trim the edges 
Aush with the sides of the board using a palette knife, taking care to keep the cut 


vertical, Place to one side to dry. 


¥ CARVING THE CAKE ¥ 


Level the top of the cake. Using a sharp knife, carefully cut away the cake 
towards the point to form the tip of the heart, as shown on the carving sketch. 
Next, carve away the sides of the cake by cutting a gentle curve from the centre 


cf the cake down to all the lower edges (A). 


The cake can he frozen overnight before being carved If you like. 


¥ COVERING THE CAKE ¥ 


Place the cake on waxed paper and spread a thin layer of buttercream over 


tt to stick the sugarpaste. 


Copy the wave template on to tracing or greaseproof paper and cut carefully 
along the line. Knead the pink sugarpaste {hen roll it out between the 5mm (rin) 
spacers. Place the wave template on the left-hand side of the paste and, using a 
sharp craft knife, cut carefully along the outside of the wave (B). Pick up the 
sugarpaste and position the paste on the cake so that the wave runs down the 
length of the heart slightly to the left-hand side of the cake, referring to the main 
photo as a guide. Take a smoother and repeatedly run it along the sugarpaste at 
the base of the cake, gradually pressing down as you do so. When you can see 
_ the waxed paper through the paste, trim ihe excess paste away for a neat finish. 


v modelling paste: 159 (402) 
white, 159 (oz) deep yellow, 


Equipment 


v 28cm (11in) round cake 
drum (board) 


v small palette kinte 
y waxed panel 


v 5mm (rin) spacers, made 
fram strip wood 


v Craft knife 


v smoother 


v Narrow spacers made from 


1.5mm (Ann) thick card 


v daisy centre moulds (JEM) 
(optional) 


v cutters: tcm (In) micro-daisy 


cutter (CC), daisy cutters in 
three sizes (FMM daisy 
collection nos 3. 4 and 4), 
2.5cm (in) five-petal blossom 
cutter (FMM), 1.25 cm (in) 
miniature blossom plunger 
cutter (PME) 


v srnall rolling pin 
v Cutting wheel 


v pink sparkly ribbon and 


non-toxic glue stick 
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Roll out the peachy yellow sugarpaste between the 5mm (Kin) spacers. 
Cut out the wave as before, but thls time placing the template on the 
right-hand side of the paste. Pick up the sugarpaste and 
carefully position it on to the cake so that the wave 
abuts the pink wave on the cake (C). Smooth into 


"Y It your cut 
position and ciñ away the excess paste as before 


around the base 7 
thar neat you can 
disguise ir witha 
simple border or a 
row of hearts or 

flowers. 


A the whole cake by using a smoother to 
iron out any irregularities in the surface of the 
icing and then using the base of your hand to 
smooth and polish all the curves. Allow the 
sugarpaste to dry. 











































stage [wo 


¥ DECORATING THE CAKE ¥ 
Carefully lift the cake from its waxed paper and place centrally on the 
prepared cake board. 






Thinly roll out some white modelling paste between the narrow spacers 

then cul out daisies using the micro-daisy cutter. Attach these randomly to 
the pink hall of the cake using sugar glue. Add centres to the daisies by rolling 
small balls of deep yellow modelling paste and pressing them Into a daisy 
centre mould, 


For the large daisies, Ihinly roll out some white modelling 
paste. Place one of the daisy cutters, cutter sicle up on 


your work board or work surface, place the modelling If you don't — 
paste over the culler and roll over it with a small rolling have a dalsy 
pin (D). Run your finger over the edges of the cutter to centre inould just 
get a clean cut (E), then turn the cutter over and press roll yellow balls و‎ 
out Ihe paste. Cut away the petals from one side of the daisy centres: 


flower and attach them between the remaining petals (F). 
Make one daisy of each size and attach In position on the 
cake, see main picture for placement guide. 


For the daisy centres, roll a ball of deep yellow modelling paste and press; 

into a daisy centre mould of an appropriate size. Release the paste 671 
mould and fold one side over arid pinch lightly to shape (G). Attach to the 
centre of a daisy and repeat for the remaining ones. 


For the small flowers, using the two pink modelling pastes and the blossen 
cutters, cut a selection of flowers (H), and then add small, contrasting balls 
ot paste for their centres. 


For the leat, thinly roll out some while modelling paste and cut out a 
freehand leat shape using a culting wheel. Mark a central vein, and then 
attach to the cake below the flowers (seo the main picture for position). 


To create the bow, C. ONE 
thinly roll out the deep La te 
pink modelling paste and — | » 


cut out two 8cm x 8mm ¡SSA 
(3% x ¥ain) strips. Fold Š 7 
each strip over to make a : 


loop and attach in 
posllion on the cake, see 
main photo ۲ position. 
Add a small ball to the 
centre of the bow. 


wers to the centre of the bow and out below. so that they look like a 
bunch of flowers (I). 


(Using a non-toxic glue stick, attach the ribbon around the side of the 
board to complete the cake. 


Dress it up 


Y Add a suitable message to the board using 
embossers or letter cutters. 


¥ Cover the cake with more ornate or detailed 


flowers, such as roses (see Sumptuous Silk and 
Exquisite Bouquet, pages 48 and 94). 


Dress it down 


Y lí time is short, cover the heart with one colour. 


¥ Replace the bunch of flowers with scattered 
plunger flowers. 


¥ instead of flowers to decorate, make a larger bow. 


Cup cakes 


Cover the top of each cup cake with a disc of sugarpaste. 
Make flowers as for the main cake and attach with sugar pluie. 
For the heart, use a heart cutter (FMM) and cur out a pink hearr 
and a yellow heart. Take a craft knife and cut a wave linc down the 
pink heart, place one cut halt on top of the yellow heart and cut 
along the edge of the wave. Remove the top pink half-heart and 
atiach to the cup cake, add the second halt of the yellow heart 


to form a complere shape. 
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- Stylish Handbag 


Whether you're making a birthday cake for a fashion-conscious teenager or a groovy granny, this funky handbag 


is certain to fascinate. It would also be the perfect cake to make for a young woman who is just about to take 


| her first step into the world of work. Simply change the colour and decoration to individualize the design. If 


you take care over the initial stages of getting the basic shapes correct for the cake and pastillage handle you 


will find that you can achieve a professional finish. You can also make cup cakes to accompany the cake. 


e 15cm (Bin) square Madeira or 
chocolate cake 
(sue pages 8-11) 

v sugaq:aste [rolled fondant): 
600g (“lb 502) ivory. 800g 
(Vb ) fight cream 

v paste colours: yellow, light 
orange, mid orange 

«Clear Spirit. such as gin 
or vodka 


v 1159 (doz) pasıillage 
v 1 quantity buttercream 


1 done a few days in 


Materials 


v sugar glue 


v white vegetable fat 
(shortening) 


v adible orange dust 


It is important ^ 


with this cake thar 
rhe preparation is 












advance. 
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Equipment 


v 253.56011 (10in) round cake 
drum (board) 

small palette knife 

v paintbrushes 

v thin card 

v Sticky tape 


v narrow spacers made fram 
1.5mm (Wan) thick card 


e waxed papel 


orm (4n) spacers, made‏ ٭ 
from strip wood‏ 


v Set Square 
y craft kmita 
v culting wheel 


v sugar shaper with the medium 
round disc (optiorial) 


vlarge daisy cutter (no. 2 from 
the FMM daisy collection) 


v CelPad (optional) 
v ball tool 


v dalsy centre moulds (JEM) 
(optional) 


v Orange ribbon and non-toxic 


v siraightedge, such as a ruler 
v gun tragacanth 


glue stick 


wv smoother 











Preparation 


v PREPARING THE CAKE FOR FREEZING Y 
Level the cake, and if using Madeira. remove the crusts. Freeze overnight 











Y COVERING AND DECORATING THE BOARD Y 
Roll out Ihe ivory sugarpaste, using icing (confectioners’) sugar 
or white fat to prevent sticking. Use to cover the cake drum. 
irm the edges flush with the sides of the board using a 
small palette knife, taking care to keep the cut vertical 


¥ COLOURING THE BOARD @ 
(FLOOD PAINTING) 
Siightly dilute each oi the yellow and orange paste 
colours separately with clear spirit. Take a large 
pentbrush and roughly paint each colour in sections over 
the board leaving some areas white (A). 


ps pour clear spirit or cooled boiled water over the 
partially painted surface (B), then use a paintbrush to encourage 
the liquid to cover the board entirely (C). (You may wish to try this effect on a 
spare piece of sugarpaste first.) The liquid will melt the surface of the paste so 
nat Ihe colours merae; be patient, as this takes a few minutes. Leave 
undisturbed on a level surface to dry thoroughly. 
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Stylish Handbag 





Y PASTILLAGE HANDLE Y 
Transfer the handle template on to a piece of paper. drawing around a 
13cm (Sin) circle to achieve a smooth curve. Cut a strip of thin card abcut 
3em (1 4in) wide. Secure the card strip around the edge of the template using 
tape. and make two folds at the corners (see picture D). 


Using the narrow spacers, roll out a long length of An excellent 

pasullage. and then cut it into a 1.75cm (Zin) wide strip. tool for cuttiny 
strips is a mult 

Place the strip around the former (Dj. Leave to dry. An ribbon cutte 


airing Cupboard is an excellent place to dry pastillage. . (FMM). 


Stage One 


Y CARVING THE CAKE Y 
Referring to the carving sketch for guidance. cul away two Acm (1 Zin) deep 
tapered triangles from either side of the square cake. Place the cake on its 
uncut edge then carefully cul a thin wedge away from the front and back cf the 
bag so that the top is slightly narrower Ihan the base. Next, curve all the cut 
edges and then cut away a small wedge all the way around the base of the bz 
to give a rounded! appearance (see picture E) 


Y COVERING THE CAKE Y 
Place the cake on waxed paper anc spread a thin layer of buttercream over 
it to stick the sugarpaste (E). Knead the light cream sugarpaste and roll ouf 
half betwsen the 5mm (in) spacers. Cut one edge straight, pick up the paste 
and place on the front of the cake with the cut edge at the base of the cake, 
Smooth the paste around the sides of the cake and over the top. 


Take the set square anc! place it centrally up against one side or the cake 

Cut vertically along the edge of the set square with a palette knife (F), ang: 
remove the excess sugarpaste (G). Repeat for the other side, and then cut 
across the top. 


Roll out the second half of the sugarpaste. Cut one edge straight and poste 

on the cake. Cut away the excess paste as before so that the pasie on ll 
sides abuts. Smooth the front and sides of the cake with a smoother, then pres 
a straightedge along the joins on the sides to neaten. Allow the sugarpaste 10 dh 


Y MAKING MODELLING PASTE Y سے‎ 








Take 100g (3402) of the cream sugarpaste trimmings If pushed fa 
and knead in 2.5m (tsp) of gum tragacanth to - time use CMC 
make modelling paste. Colour 25g (10z) orange and instead of gui 
159 (oz) yellow. tragacanth, a 
X reacts much 

zum the paste to mature, ideally overnight. Wr, quicker. t 


Stage Two 


v [HE HANDLE Y 
1 Lift the cake from its waxed paper, and place centrally on the prepared bean 


Carefully lift the completely dried handle from its card former and insert inge 
the top of the cake. Cover the pastillage handle with sugar glue. Roll out 
the cream modelling paste between narrow spacers and cut out a 26 x 4.54 
(10% x 1%in) strip. 


Carelully place the strip on top of the handle, easing the paste over the 
edges and under to meet in the middle. Cut the strip to size with a craft 
knife where the handle meets the bag on either side. 
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Y THE OPENING FLAP Y 
1 Transfer the flap template to tracing or greaseproof paper and adjust it to 
fit your cake, if necessary. 


Roll out the cream modelling paste between the narrow spacers, place the 

template on the paste and cut out with a cutting wheel. Attach the flap to 
Ihe cake with sugar glue. ensuring Ihat the paste is positioned centrally 
between the handlle 


Soften some cream modelling paste. Do this by firstly kneading in some 

white vegetable fat to stop the paste becoming sticky and then partially 
gunk the paste into a small container of boiled water before kneading again 
ine paste should have the consistency of chewing gum); Place the softened 
baste with the medium round disc into the sugar shaper and squeeze out two 
short lengths. Place the lengths around the handle joins, cutting them flush 
with the edges of the opening flap using a craft knife. (Allernatively roll a thin 
sausage of moxlelling paste by hand and attach as above.) 


Y THE FLOWER Y 
Roll out the orange modelling paste between the narrow spacers. Place 
the large daisy cutter, cutter side up, on your work board or work surface, 
place Ihe modelling paste over the cutter and roll over it with a small rolling 
gin. Run your finger over the edges of the cutter to obtain a clean cui (H). and 
ihen turn the cutter over and carefully press out the paste. 





Place the modelling-paste daisy on a CelPad. or the palm of your hand, 
and run the small end of a ball tool from the tip of a petal towards the 
centre (Ij to curl the ends. 


Cut out a second daisy, curl the ends ol the petals and place on top of 
the first. 


Thinly roll out a strip of orange paste and cut into the edge repeatedly with 
a Culling wheel (J). Place the strip around the edge of the flower centre. 


| Roll a balt of yellow modelling paste and press it into the daisy centre ےم صا ےی‎ | 
۱ mould before attaching it to the flower. Add a narrower orange strip یت‎ : 
| around the yellow centre, and then, using a paintbrush, dust the very centre | e u p C a k e S 
| gi the flower wih orange dust. i | 
— ۱ Cover the top of each cup cake with a disc of 
| v FIN ISHIN G TOUCHES v ) » suparpaste. Make flowers as for the main cake or 
| Atiach the flower to the cake with sugar glue then, using a non-toxic glue - make a variety of different ones in the sane 


with sugar "luc. 






۱ - 
l Dress it up 
Y For the fashion-conscious girl who's having a big 
party, why not place the bag on a larger vanity-case 
cake, model all her favourite accessories and scatter 
these around the cakes - it's sure to be a big hit! 


sick, attach the nbbon around the sides of the board to complete the cake. colours, as shown below, and attach ۱ 
۱ 
| 
| 

l 


| Dress it down 
¥ If you are short of time. create the cake lying on its 
back. Carve the cake as above, place on its back 
| on waxed paper then cover wilh sugarpaste. Once 
dry. transfer 10 a prepared board. Make the flap 
and flower as above then model a handle from 
modelling paste. 


¥ Simplify the handle by making a simple shoulder 
strap instead. 
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Christening Gift 


Delicate pink hearts and lilac flowers burst from the top of this 
delightfully decorated baby girl's christening cake. The cake is 
covered with sugarpaste and the frilled ‘paper’ top is created using 
modelling paste. The cake could easily be adapted to be suitable tor 
baby boy's christening by using blue for the bow and nursery 


cut-outs. Wired decorations make a stunning ‘topper’ for all kinds 





uftakes, and this cake could easily be transformed into a 


birthday or congratulations cake for a child, teenager or Eq ul pme nt 


adult — simply change the colours for che box and v waxed paper v cutters: nursery cutters 
ھ7‎ ums ہگ حم‎ à A v $mm (in) spacers, made (PC Make a Cradle set and 
"01 tons, and use different CUT-OUTS tor the morts. from strip wood nursery set: also toy tappils by 
i š ) f heert cutter » 
Matching cup cakes are included. „smoother patios aut er) 


2.5cm (Inj five-petal blossom 


v Posy pick cutter (FMN), small leardrop 
v 23.5cm (10in) square cake cutter, set of miniature blossom 
M at eri al S drum (board) plunger cutters (PME) 
v Small palette knife v silver 26 gauge straight 
— «2x 15cm (Gin) square Madeira v white vegetable fat ( vibe 
| or chocolate cakes (see pages (shortening) v se spacers made from stry 
N) el t as 1.5mm (An) thick card v plastic embossing strip or 
v modelling paste: 1259 (4/02) ۱ 
i textured rolling pin 
v 1 quantity buttercream pink, 259 )102( mint green. ETE i 
sugarpaste (rolled tondani): 254 (102) golden brown, 25g vipteinibresh 90 
Vay (2XIb) white, 800g (134b) (102) llac, 2259 (Boz) white v thin carci v pink ribbons and non-toxic 
oaa v sugar glue v small pieces of foam 0۰0 


Stage One 


Y CARVING THE CAKE Y 
Tavel the cakes and cut away the crusts. Spread a thin layer of buttercream over 
he top of one cake and stack the other on top. Take a small carving knife and 


tutve all the edges. then place on waxed paper. 





۷ COVERING THE CAKE ¥ ۱ 
4 Spread a thin layer of buttercream over the cake to stick the sugarpaste. Roll \ 
out Ihe white sugarpaste, preferably between 5mm (Xn) spacers, and cut š 
Mie a 58cm (22%in) long 23cm (Sin) wide strip. Carefully roll up the paste, like a 
1800096, and position it against the side of the cake. Next, unroll the paste 
around the cake and rub the join closed. 


cA 
_ nn 


1 


D Ease the sugarpaste over the top edge of the cake, encouraging the paste to 
form in folds. Tuck the sugarpaste under the base of the cake, and then use 
asmooiher to create a flat finish to the sides of the cake. Polish all the curved 
ges of the cube with the palm of your hand, and then, using a finger, rub the 
kids of sugarpaste on the top of the cake to soften and adjust their shape (Aj. 

the centre of the top of the cake and vertically insert a posy pick. leaving it 
Facing Icm (Kin) proud of the top (B). Leave to dry. 
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Christening Gift 





Y COVERING THE BOARD Y 
Rol! out the pink sugarpaste and use to cover the cake drum. Trim the edges 
flush with the sides of the board using a small palette knife, taking care to keep 
the cut vertical, 


stage [wo 


Y DECORATING THE CAKE Y 
Carefully lift the cake from its waxed paper and place centrally on the 
prepared cake board. 


Roll out some. of the pink modelling paste between the narrow spacers and 

cut out eight pink rabbits with the FMM toy tappit cutter (C) and hearts with 
the leaf heart cutter. Using sugar glue, attach one or two of each design per 
side. Cut out rocking horses and teddies from thinly rolled mint and golden- 
brown modelling pastes respectively, Attach randomly to the cake. 


To make the stacks of alphabet bricks, cut out sets of bricks trom the pink, 

lilac and golden-brown modelling pastes. Then separate the bricks with a 
craft knife before attaching them to the cake using one brick of each colour in 
each group (D) 


Make small lilac flowers using the blossom cutters, and attach to the cake. 
Add a centre to each flower by rolling and attaching a small ball of golden 
paste. Cul leaves using the small teardrop cutter, and attach to the cake using q 

paintbrush (E). 


Y THE FRILL Y 
Cut out a 25.5cm (10in) diameter circle from thin card and remove a 
4cm (1 Ain) circle from its centre. Cut away a quarter of the circle. ancl then 
roll Ihe remainder into a cone and stick the edges together. Balance the cone 
on top of the present (see picture F). 


Roll out the white modelling paste into a strip between the narrow spacers. 

Cut the strip to a width of 9cm (3%in) and length of 60cm (24in). Gather up 
one long edge. paint it with sugar glue and place it around the protruding posy 
pick inside the card cone. Arrange the paste to form folds using small pieces af 
foarn to support them (F). Place to one side to dry thoroughly. 


Y THE TOPPER Y 
Thinly roll out some white modelling paste between the narrow spacers and 
cut out six 2.5cm (1in) blossoms. Add a golden centre to each. Dip six silver 
wires into the sugar glue and insert one into the side of each flower. Place on 
foarn to dry. 


Cut out a selection of lilac flowers using the blossom plunger, adding golden 
centres as before. Insert wires into the sides of the larger flowers and inte 
the backs of the smaller ones (G). 


Make eight pink hearts from modelling paste and insert the wires up through 
the point of the hearts. Place on foam to dry. 


stage Three 


Y THE BOW ¥ AD N, 
Remove Ihe card cone from the top of the cake. p E 
° A multi-tibbon 
| cutter is an i 
Thinly roll out some pink Modelling paste and | excellent rool for 


emboss it with a plastic embossing strip (H) or use A cutting strips. 
a textured rolling pin. Cut the paste into four 3cm (14n) EN = 
wide strips. — n 





Christening Gift 





For the ribbon tails, cut across one strip at an angle, and then cut to a 
length of 8cm (34in). Gather the top of each tail, Repeat for the second tail, 
cutting a mirror image. 


For the loops. cut a strip to a length of 20cm (8in). Mark the centre and 

bring the ends in to make the loops. Slightly squeeze the centre together il). 
Finish off the loops by wrapping a 5cm (2in) strip around their centre. Attach a 
iurihier strip around the base of the paste cone and then attach the tails and 
the loops ın place. 


w ARRANGING THE TOPPER ¥ 
Place a small amount of oasis fix into the posy pick to help secure the 
wires for the topper. 


Take a wired white flower and gently curve the wire by wrapping it around a 
cylinder shape. such as a bottle or drinks can (Jj. Cut the wire to an 
appropriate length for your cake and insert into the posy pick so that the 
flower rests at about the same height as the top of the cake. Repeat for Ihe 
other white flowers 


Create the basic shape of the topper by adding the pink hearts to the 
centre to define the height. cut the wire of each heart so that it is at a 
different height. 


Fill in the space between the hearts and white flowers with the remaining 
llac flowers, bending the wires as before and making sure that they ere 
evenly spaced. 


Y FINISHING TOUCHES Y 
Using a non-toxic glue stick, attach the ribbons around the sides of the board 
lo complete the cake. 


Dress it up 


Y Add the baby's name to the cake using letter cutters. 


۷ For a larger celebration, make the cake larger to serve 
more people or make additional smaller present cakes and 
arrange them around the main present. Or you could make 
a larger present and stack the cube present on top. 


Cup cakes 
D ress it q own Cover the top of each cup cake with a disc of 


pink sugarpaste, and then add a smaller circle of white 
"ns ` ink g MAVE I i 
v Omil the posy pick and wires. Sy modelling paste. Decorate each cake using the cutters 
* and modelling pastes used for the main cake. 








Y Have fewer decorations and a plain bow. 


¥ Use a few bought dainty fabric flowers in 
the posy pick instead of the wires. 


cwm 
Lus 


۷ Omit the frill and have 
a large fabric bow 
on top instead. 
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Time for “lea 


Needing a cake for an afternoon party, or for mum or a favourite aunt who just loves tea? 


Look no further — here is a novelty cake that will fit the bill perfectly. A ball cake 





is covered with sugarpaste and the handle and spout are formed 
from pastillage covered with modelling paste. A template will 
help you to create the shapes. The design is quite simple, but 
vou can change the colours and decoration to suit the 

recipient; there are many other embossers 1ء‎ 

you could use. Continue che desien on to the 


accompanying cup cakes. 


Equipment 


v 28 x 23cm 111 x Sin} oval cake v narrow spacers made from 


drum (board) 1.5mm (Yen) thick card 
M atl eria | S v small paíette knife v craft knife 
sugar shaper with small round. v foam for support 
v5ugarpaste (rolled fondant): v 13cm (Sin) ball cake 3 $ : xo i pP 
5009 (tb 202) red. Sr medium round. large rount v 4mm (kin) spacers, made from 
i LJ € Ca 
dl = . v waxed paper v Circle cutters: Tem (2Xin), 
و۲25‎ (102) pastillage v paste colours: green, black À 
š v 5mm (wan) spacers 2.5cm (1In) 
۲۱۸۵۵ vegetable lat (shortening) v sugar glue 
"v quantity buttercream. or v smoother v cutting wheel 
marzipan and apricot glaze v poppy embosser/cutter (PC) v red ribbon and non-toxic 
Bæ pages 14-15) ç dowa glue suck 


Preparation p. 


¥ COVERING THE BOARD ¥ ⁄ DUE, Y 
cupboard is an 


Mout the red sugarpaste and use to cover the cake drum. Trim the edges excellent place 


dith the sides of the board using a small palette knife, taking care to keep \ to dry pasrillage ۳ 
E Out vertical. ^ 


Y PASTILLAGE PIECES Y 
| Transfer the teapot template on to a piece of paper. drawing around a 13cm 
Ein) circle to achieve a smooth curve. 


Knead the pastillage and add a small amount of white fat to prevent the 
4 fo isle becoming sticky. Partially dunk the pastillage into a small container of 
0 boiled water and knead until the paste is soft and smooth. Roll the 
۱25100 into a sausage and place inside the sugar shaper with the large round 
queeze out a length and place over the line inside the spout on the 
plata (A) and cut to size. 


xt. squeeze out a length over the handle of the template making a small 
entation where it crosses the outside of the teapot. Leave to dry 
oughly: this could take a few days so allow yourself time. 
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Tıme for Tea 























Stage One 


¥ COVERING THE CAKE ۴ 

Place the cake on waxed paper. and spread a thin layer of buttercream 

over il to stick the sugarpaste (if using a fruit cake, cover with apricot glaza 
and marzipan). Knead the ivory sugarpaste to warm it, and then roll out 
between the 5mm (sin) spacers. Pick up the paste and carefully place it over 
the cake so that Ihe paste meets the base of one side of the ball and goes 
over the top to the base on the other side. Encourage the excess paste inta 
two pleats on opposite sides of the ball, where the spout and handle will 
be situated. 


Take a sharp pair of scissors and cut away the pleats so that the 

sugarpaste is fush with the cake. Using a combination of a smoother and 
the palm of your hand, smooth the sugarpaste to blend the joins. As long as 
you keep working the paste it will remain pliable. The joins should completely: 
disappear, but don't worry if any remain, as the spout and handle should 
cover them. 


Take the poppy cutter and carefully emboss poppies on either side of the 
cake. As Ihe cake is round and the cutter is flat, do this by placing the 
centrally in position (B), then carefully rocking it up and down and from sida] 
side. Don't worry if the embossing isn't perfect: it is only there as a guide ufe 

placing on the poppy pieces. Allow the sugarpaste to dry. 


Y MAKING MODELLING PASTE Y 
Add a pinch of gum tragacanth to و15‎ (oz) red sugarpaste. Add Sml ۵ 
gum to 225g (80z) of ivory sugarpaste. and then colour 15g (402) green ang 
259 (1oz) hlack using paste colour. Leave to mature overnight. 


Stage Two 


¥ PREPARING THE CAKE ¥ 
Carefully litt the cake from its waxecl paper and place centrally on the 
prepared board. 


Using the template to indicate the position and angle, insert a dowel intel 
cake where the spout is to go, then remove, Repeat for the handle, nse 
the dowel on the opposite side of the cake, then remove. 


v POPPY y 
Roll oul all the modelling pastes, except for the Ivory, between the narrow 
spacers. Emboss the poppy using the poppy cutter on to the red paste, the 
leaves and poppy centre on to the green, and base of petals on to the bladi 
Use a craft knife held vertically to cut along the embossed lines of the 85 
(C). Next, attach the modelling paste pieces to their positions on the care 8 
sugar glue. Repeat for the second poppy. 


Y SPOUT Y 

Roll out a large. tapered sausage of ivory modelling paste to fit the spout 
template, make a cul through the paste along the line of the main cake se 1 
(D). Push a dowel up through the spout and remove, then cover the pret 8 8 
pastillage with glue and insert into the prepared hole in the spout. Shane ffi 
of the spout. and then take a Dresden tool and indent the pouring hoie (E 
Insert the spout into the prepared hole in the cake, attaching it with sugar di 
Support it in place with foam if necessary. 


If the weather is particularly damp you can give the spout extra support by: 
inserting 2:5cm (1In) of a 7.Scm (Bin) dowel at an angle into the modelling 
paste just underneath the pastillage, Push the remainder of the dowel into 
the cake. 






Tmeseftea 8 


Y HANDLE Y 
Rol out the remaining Ivory modelling paste between the 4mm (kin) spacers 
and cut oul a 3.25cm (Vin) wide 16cm (674n) long strip. Paint 
gue over the prepared pastillage handle leaving the section — 


1o be inserted into the cake unpainted. Place the strip . Look atan | 
under the handle and enclose the pastillage with the actual teapot for 
modelling paste (F). Smooth the join closed then cut off a guide to spout — 
the excess al the base of the handle with scissors (G). and handle 
Insert the top of the handle into the prepared hole in the shape. 


‘take, checking that it is in line with the spout, and leave to dry. 


Y LID Y 
Rall out the red and black modelling pastes between the narrow spacers. 
Cut out a 7em (2%in) red circle and 2.5cm (tin) black circle. Glue the black on 
op of the red and place on top of the teapot for a lid. Top this with a ball 
tolad from the remaining green modelling paste. 


stage Three 


Y FINISHING TOUCHES Y 
4 Soften some ivory modelling paste by adding white fat to stop it becoming 
| sticky, and boiled water to soften it. Place this softened paste into a sugar 
shaper with the medium ribbon disc and squeeze out a length to cover the 
"in Ine on the outside of the handle. Attach in place. 





Remove the ribbon disc and replace it with the small round disc and 
squeeze out paste to neaten the joiris between the spout and the cake, 
anc the handle and the cake (H). 


ے — 


You can ۱ 
use a sharp craft ` 


K some black modelling paste. ancl insert into 
the sugar shaper with the medium round disc. 


perer ewes 


Saueeze oul a sausage of paste to go around the base — pif ta siat. the er T 
al the teapot. Attach in place. shape of the lip of e" C k * e. 

| thespou if 2" L 
¡Using a non-toxic glue stick attach the ribbon around required: کر‎ 4 u p cakes : 


۳۳۱۵ side of the cake board to complete the cake. 


~ > 


Cover the top of each cup cake with a disc of š 
¥ — ivory sugarpaste. Make the poppies as for the maîn ~ 

cake and position one on to the cup cake slighrly 
>  offecentre. Trim the edge 10 fit. Make the remaining + 
۱ ", cakes so that each is slightly dilferent, to achieve | 
D ress IÍ u 0 h a striking eftect. . 
¥ Make the board into a tray by adding a lip "> " E 

and handles. 









Y Use a larger board and add a moulded 
sugar bowl or a cup and saucer and, 
perhaps, a plate of biscuits. Just let 
your imagination go. 


Dress it down 


۷ Choose a bright colour for the 
teapot and make it all in the same 
colour but decorate it all over with simple Wie 
cut-out flowers. SER S 
Y Choose one colour for the teapot arid then other 
bright and contrasting colours for the lid. handle and 
spout - perhaps go for bold pinks. violets and blues. 
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Valentine Romance 


Create this luxurious heart-shaped cake for Valentine's Day or another romantic occasion, such as an 
engagement celebration. Red sugarpaste covers the cake and it is decorated with modelling-paste swirls. 
A stunning effect is achieved by making a golden pastillage arrow, which pierces the heart. This is a fairly 
straightforward cake to make, but take care when you form the delicate arrow and position it through 


the cake. Heart cup cakes continue the theme. 


Materials Equipment 
v 100g (30z) pastillage v 1 quantity buttercream v narrow spacers made from v small palette knife 
'v glden-brown paste colour v confectioners’ glaze 1.50101 (cn) thick carc v waxed paper 
v edible gold dust v 30g (202) modelling paste v Cutting wheel v large stippling brush 
v while vegetable fal v gold dragées (sugar balls) v foam for drying v glass-headed 
Shortening) v craft knife dressmakers' pins 
I Sugar que v Sugar shaper with large round v Scriber (optional) 
i 
T v sugarpaste (rolled fondant): and small round discs v 2 dowels 
75 7 tusciu TOF c 
(509 (lo 100z} red (CH v smoother ribbons and non-toxic 
celebration cake- 
Ong (confectioners') sugar AMO = v paintbrushes glue stick 
| v 70cm (8in) Madeira or cupboard. v 30cm (12in) round 
choco'ate heart-shaped cake cake drum (board) 
| see pages 8-11) 


Preparation 


Y THE ARROW Y 
1 Colour the pastillage a similar colour to the edible gold dust by using the 
golden-brown paste colour. Smear your work board with white vegetable fat 
and roll out a small amount of pastillage between the narrow spacers: Place the 
arrowhead template on top of the pastillage then carefully cut around ñ with a 
ing wheel (A). Lift the cut shape from your work board and place it on foam 
lo ory thoroughly. 














(Poll out some more pastlllage. Using the flight template, cut out three flights. 
Mark the flight feathers on each side of each piece by using a craft knife 
Pace on foam to dry. 





Ate make the shaft for the base of the arrow, soften 

Vibe remaining pastillage by adding some white fat 

Ic stop it sticking and boiled water to soften it. Place Pastillave crusts 

fre castillage inside the sugar shaper with the large / over very quickly so | 
Rund disc. and squeeze out a length (Bj. Cut the work as speedily as 
length to 15cm (Gin) with a small pair of scissors. \ you can. / 
Place on foam and straighten using a smoother. 

Leave to dry thoroughly. 
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Valentine Romance 





Once the arrowhead is dry, squeeze a 

second piece of pastillage from the sugar 
shaper. Roll one end to a point and then 
make a cut lengthways through the point 
with a small pair of scissors. Paint a line of 
sugar glue down the centre of each side of 
the arrowhead and insert the head between 
the cut ends of the shaft (C). Cut the shall to 
an overall length of 10cm (Ain) and place on 
foam to dry. 











Once the flights are dry, carefully attach 

one to the end of the shaft for the base of 
Ihe arrow. Use sugar glue, and support the 
flighl ir position while the glue dries. Once 
dry, altach the second flight. When that has 
dried, position the third flight 


stage One 


¥ COVERING THE BOARD @ 
Roll out the black sugarpaste, using icing sugar or white fat to prevent sticking, 
and use to cover the board. Trim the edges flush with the sides of the board, 
laking care to keep the cut vertical. Place to one side to dry. 





Y CARVING THE CAKE Y 
Level the top of the cake and trim the crust from the base. Using a sharp knife, 
carefully cut away the cake towards the point to form the tip of the heart, as 
Illustrated on page 99. Next, carve away the sides of the cake by cutting a 
gentle curve from the centre of the cake down lo all the lower edges 





Y COVERING THE CAKE Y 
Place the cake on waxed paper and spread a thin layer of buttercream over itis 
stick the sugarpaste. Knead the red sugarpaste, and then roll it out anc use to 
cover the cake. Carefully trim the excess paste away from the base of the 2 
Smooth ihe cake by firstly using a smoother to iron out any irregular areas ir 8 
surface of the icing and then using the base of your hand to smooth and polish 
all the curves (D). Allow the sugarpaste to dry 













stage Two 


Y GLAZING THE CAKE BOARD ٣ 
Pour some confectioners’ glaze on to a small plate or similar. Take the stippling 
brush, chip it into the glaze and Ihen stipple over the entire 
surface of the covered board. Don't worry that small 
air bubbles appear in the wet glaze. they 
disappear as the glaze dries (E). 





Suppling che glaze 





Note: glazing the board is optional, but It does rather than painting 
prevent the cake making the black sugarpaste it prevents streaks 
underneath it soft and therefore rather messy appearine when 
to eat. If you don't glaze Ihe board. you can cut it dries. 


a heart-shaped piece of waxed paper slightly 

smaller than the cake itself and place it under the 

cake to act as a barner; this is especially important if the 
cake you are using is very moist 


Y DECORATING THE CAKE Y 
Carefully lift the cake from its waxed paper and place centrally on the glaze¢ 
board. Dip a fine paintbrush into the sugar glue. Starting at the top of the 
heart, paint a freehand swirl on to the side of the cake (F) 


olour the modelling paste a sımilar colour to the 

‚gold dust using the golden-brown paste ۱ 
our. Soften it by adding a little white vegetable 4 
éi, lo Stop It sticking, and boiled water to soften | 


۳ 


ابا 


ut the small round disc, and squeeze out 


£j 
3) nath 5 


L Place the softened paste in the sugar shaper 


۱ 


Place the length over the painted glue swir and 


adjust its shape with a finger and/or a paintbrush (G). 


— 









y The EN 


modelling paste 
should be the 
consistency of 
chewing gum — soft 
and strerchy, A 


» 


- 


ut the paste al eilher end of the swirl with the tip of a small palette knife. 
Adi more swirls, gradually reducing their height towards the tip of the hearl 
== main picture). 


A Take the hearts template and place on top of the cake. Once you are happy 


ith its position, secure In place with glass-headed pins. Take a scriber or 
nd scribe over the lines of the template and around the edges (HI. Make 
he hearts in the same way as the scrolls on the side of the cake. 


IF To attach the small gold dragees, take a paintbrush and dip it in the sugar 
gite. Paint dots of glue in spaces between the scrolls and around Ihe top 
hearts, Place a gold dragée over a glue dot and press it fractionally into the 
surface of the sugarpaste to secure. Repeat with the other dragées. 


Y GILDING Y 


Mix some of the gold dust with some confectioners’ glaze and, taking a fine 
brush, paint over each of the swirls (J). Then take a broader brush and 
faint over both sections of Ihe arrow (y). 


w INSERTING THE ARROW ۴ 


سے 
d‏ 
Hl‏ 
7 


~N 


L 


7 : 
/ Be very careful 


í 


ode on the entry and exit points of the arrow. and then 4 


` 
` 
۱ 
| 


e. 


casa +. 55 


- 





wich the arrow | 
sections, as 
| pastillage is very / 


Cup cakes ~ 


Cover the top of each cup enke with a disc of 


n holes in the oake with a dowel before Inserting Ihe | 
mow sections. ensuring that they look in line. 


z N brittle. 1 
Y ADDING RIBBONS Y << 3 ted sugarpaste. Take a heart cutter of an a 
Jsing a non-toxic glue stick. attach the ribbons around the — appropriate size and indent the front heart. ' 
ides ol the board to complete the cake. Holding the eurer at a slight angle, indent the second 7 
heart behind che first, taking care not to indent - 
lines within che first. Add the gold trims as ar کے‎ 
+. the main cake. y? 
7 1 T ^. a? e“ 
- Dress it up a VT 
Y Place the couple's initials on either side 
of the hearts on top of the cake. i A 
r ie ۱ 3 ` < 
Dress it down "i | S m 
Y Omit the golden paslillaga ۱ i = i “Y | Sy | 
arrow, leaving just the b. nm 4 E 
۱ Fr Ë 8 


heart-shaped cake. 
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Sumptuous Silk 


The height and form of column cakes gives them impact, and this exquisite labric-effect cake has curved 


jewellery wires to increase its elegance. It would be appropriate tor a 
wedding, engagement party or birthday. The modelling-pasre “fabric! is cut freehand, 


scope to be creative. Continue the fabric 









le 2 x 13cm (Sin) cakes, 7.5em 
fn) deep (see pages 8-11) 
97 quantity buttercream or 
“marzipan and apricot glaze 
‘(ese pages 14-15) 

1.3kg (3lb) white sugarpaste 


Soy (2402) deep pink 


ot use modeling paste 


Ihwerpaste (petat/gum paste). 


Materials 


«v modelling paste: 100g (3:02) 
light prik, 150g (802) violet, 
100g (3402) mid pink, 150g 
(502) white, 1009 (3%ozi lilac, 
150g {Soz} deep pink 

v white vegetable Tat 
(shortening) 


v sugar glue 


v 8-10mm (55.—Xin) silver 
dragees (sugar balls) 


otage One 


w COVERING THE CAKE ۴ 


evel the cakes and, if using Madeira, cut away the crusts. 















1016 rounded appearance. 


Che sugarpaste. 


5mm (Min) spacers. 


pace to one side to dry. 


rile and curve the edge of the top cake to give it a 


MTum the paste over and cut it into a 24-26cm (9% 
long rectangle. Place the cake on to the paste so the base is flush with one 
hag edge. Roll up the cake in the paste (A) and trim as necessary to create a 

neat Join — the join will be covered at a later stage. 


Y SPONGE CAKES Y d 
| Spread a thin layer of buttercream over the top of one 
| cake and stack the other on top. Take a small carving 


n Spread a thin layer of buttercream over the cake to stick 


1 Y FRUIT CAKES Y 
4 invert the cakes and stack using boiled apricot glaze to stick them. Fill the 

| | spaces between ihe base and the layers with sausages Of marzipan to create 
he column (see page 14) and then cover with marzipan as described below. 





/ 
f You may find it ^ 
easier to freeze 
1 
|o the cake partially | 
\ at this stage. / 
N F 


00 800g4(15Ib) of white sugarpaste and then roll it out between the 
--10%in) wide x 40.5crn (16in) 
A Sand ihe cake upright on waxed paper and fold the sugarpaste over the 


"Top of the cake. Cut away the excess wilh scissors (B) but do not worry 
out creating a flat top. Using a smoother, smooth the sides of the cake then 


v 5min (fin) spacers, made 
from strip wood 

w waxed paper 

v smoother 


v 25,5cm (10in) round cake 
drum [board) 


v small palette knifa 


w sugar shaper with meckurm round 
and large robe discs (optional) 


E 





etiect on dainty cup cakes. 


number of occasions, such as a small 


giving you plenty of 


Equipment 


v narrow spacers made from 
1:576٦ (iun) thick card 


v cutting wheel 

v posy pick and oasis fix 

v 0.Girun silver jewellery wire (LC) 
«v pliers 

vribbor and non-toxic glue stick 


v diamante trim and jewel glue 


v glass-headed uressmakers’ pins 
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Sumptuous Silk 














Y COVERING THE BOARD Y 
Roll out seme of Ihe sugarpaste and use it to cover the cake drum. Trim the 
edges flush with the sides of the board using a small palette knife. taking care 
to keep the cut vertical. Place to one side to dry. 


Stage [wo 


Y FABRIC ROSES Y 
1 Thinly roll out the deep pink flowerpaste. Pr 


£ 16 دا‎ often 70 


Fold over a section of paste and cut the fold toa roll the flowerpasteg 

width of 1.5cm (Kin) and length of 13cm (Sin). 1 into a sausave tht 
Starting at one end of the folded paste, roll up the \ correct lenırch before 
paste to form a spiral, pressing the cut edge ۱ rolling ir flac ۱ 


together and gathenng it slightiy as you roll to create ۳ rolling pin: 
fullness and space in the flower (C). Neaten the back of ` 
the rose by cutting off the excess paste with scissors (D) 
Make at least six of these, plus extras for cup cakes If you ara making these t 


Make the large rose as above, but use a folded strip and cut to a width of 
7em (2%in) and length of 35.5cm (14m). 





Y DECORATION AROUND THE BASE Y 

Altach the cake to the centre of the prepared cake drum. Soften some iga 

pink modelling paste. Do this by kneading in some white vegetable fat to 
stop the paste becoming sticky. and then partially dunk the paste into a smal 
container of boiled water before kneading again (the paste should have the 
consistency of chewing gum), Place the softened paste with the medium 
disc into the sugar shaper and squeeze out a length around the base of the 
cake. Alternatively, roll a sausage of paste by hand 


fake four of the fabric roses and, using sugar glue, attach them to the pink 
trim at the front of the cake at about 3cm (1 Ain) intervals. Place a dragée 
between each rose. 


Y ADDING FABRIC Y 
LAYER 1 
Roll out the violet modelling paste between the narrow spacers cut to an 
approximate size of 12 x 25cm (4% x 9%in). Drape the paste over the tcp af 
the cake and down the right-hand side of the roses. Take a cutting wheel and 
the edge of the drape into smooth curves as it rests on the board. 


Next, roll oul the mid pink modelling paste. create three — sss 
pleats in the paste and place il so that the lower £ 3 


adge hangs al an angle above the roses on Ihe base £ You don'r need tal 
f follow my ۴ 
Add a white drape to the left of the pleated pink, ! word for word as shan 
creating it as the violet one above. Then add a ais freehand 
thinner lilac drape to abut the violet. Add movement & with whar feels ri 
to one edge by encouraging Ihe paste away from the X to you. 


side of the cake. x A 


LAYER 2 
Change the disc in the sugar shaper to the large rope. squeeze out a lengi 
twist it (E) and drape it over the cake so that it hangs over the violet 10 
one side of the cake and the white on the other. Using scissors. cut the rope 
that the ends rest just above the base of the cake. 


Thinly roll out the deep pink modelling paste and, with a cutting wheel, cut 

freehand curvy shape (F). Altach over the join between the violet and mie 
pink fabric al the front of the cake. Make a second and attach to the other 
of the violet fabric. 
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Cut a long, thin pointed strip from thinly rolled Iliac paste. Place on the 
Uecake so that the paste torms a wave pattern as it falls from the top of 
the cake. Curl the point up and over where it reaches the board and gather 
Ihe paste on top of the cake. 


LAYER 3 
4 Piace a little casis fix into the posy pick and Insert the pick into the centre 
of the cake, 


Next, make six puffs of fabric in the various colours. Do this by rolling out 
Che modelling paste between Ihe narrow spacers and cutting the paste 
- into rough rectangular or square shapes. Pick up either two or four corners 
- and bring them to the centre (G) then arrange the resulting shape over the 
side of the cake, adjusting the folds as desired iH). 


LAYER 4 

4 Make the ribbon loops by cutting out two 16 x 2cm (6% x Xin) strips from 
| thinly rolled deep pink flowenpaste. Press the ends of each strip together 
to form loops and place on their sides to dry partially. 


(Add a couple of fabric roses, some silver dragées and a couple of loops of 
C. sugar rope on top of the puffs al Ihe back and sides of the cake. 


Create three or four more puffs to fill the space between layer 3 and the 
Jposy pick. 





A Attach the prepared loops and large fabric rose to the top of the cake 
“Tihen add a cluster of silver dragées. as seen in the main picture. 


Y FINISHING TOUCHES Y 
1 Teke three lengths of silver jewellery wire and hold one end. With the help 
Lota pair of pliers, bend the wires into a scroll shape lo reflect the centre of 
the fabric rose (1). Insert the wires into the posy pick. 


25407 9 8 5. 
"dini 7" 92 3 

^ ٠ . 

e ` 


C)Attach the ribbon around Ihe edge of the board using the glue stick. _* " 


Attach the diarnante trim, using jewel glue and pins to hold it In place E. * U p C a k e S u 
whilst the glue dries (J) 


Cover each cup cake wich a disc of white 
è  sugarpaste and decorate cach with a fabric a 
° rose, a selection of fabrics and dragées, 
° as used for the maii cake. a 
3 * 
. - c 
e . 
Dress IÍ up en e... . z. e 


¥ Add texture to the fabric using embossers or 
textured rolling pins. 


- 


9 





Y For a larger occasion. add another cake column 
underneath. as used for Exquisite Bouquet on page 94. 


Ly Y Paint patterns on the fabric using edible paste colours 
y mixed with clear ۰ 


Y Add edible lustre dusts to give your cake sparkle, 


Y Try adding beads or diamante to the wires, 
or feathers to the top. 


Dress it down 


Y Use fewer layers, or make the layers in just 
one colour and white, and add lustre dusts 
to make it more delicate and interesting. 


Y Omit the ropes. 








سس و a‏ سے _ 
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Baby's Blanket 


A dear litrle boy's face peeps out from a soft blanket on this sensitively made christening cake. 


The patchwork quilt covering for the sides, with its embossed design of nursery shapes, finishes the cake 


perfectly. The child’s face is formed using a mould, and the skin, eyes and the hair colour can be made to 


match the baby's own. Of course, the cake can also be easily adapted for a little girl: use pinks and lilacs 


for the patchwork and make a pink blanket. For a simpler cake see the variation — Cheeky Baby. 


Materials 


v modelling paste; 200g (702) 
llesn, SQg (207) pale yellow, 
2259 (Boz) ,مبلا‎ 509 1202) 
pale blue, 50g (202) peach. 
50g (202) pale green 

v white vegelàble fat 
fanorteninig) 


vary spaghetti 


_ w8ugerpasle (rolied fondant: 
1.2kg (2lb 1002) ivory 
و‎ 20cm tain) round cake (see 
pages 8-1 1) 
۰۰٦ quantity butlercraam. or 
marzipan and apricot glaze 
— see pages 14-15) 


Preparation 


Y DABY'S HEAD ¥ 


| Flesh Tones 
| 


| For diferent flesh tones, start with 
| lota flesh colour modelling paste, 
han for: 





Y Black skin: 3:1:1 brown until the 
eolcur is as dark as required. and 
fan add green to obtain the 
erac! skin tore, 


Y Asian skin: acid brown to darken, 


I and blue to obtain the skin tone, 


| Y Far Eastern skin: add yellow 
and green. 


w baby her? mould (HP) 
v U' too! (PME) 


e paste colours for painting Uie 
baby's face, such as peach. 
blue or brown, pink, white 
and black (seo Flesh Tones. 
below) 


v Dresden tool 
v glass-headed dressmakers' pin 


| . v 28cm (11 in) round cake drum 
esonfeclioners” glaze 


(board) 
v Sugar glue 
v small palette knife 
v smoother 
A > e. v nursery embossers (PC Make 
Commercially 


a Cradle set) 
made flesh- 


coloured modelling 
paste saves the 
hassle of mixing 
_ your ۰ 


v waxed paper 
v patchwork squares set (PC) 
vpänlbrushes 


v sinall rolling pin 


v narrow spacers macte fiom 
sm (Lan) thick card 


Knead some flesh-coloured modelling 

paste, adding a trace of white 
vegetable fat. Roll a 3.5cm (1Xin) ball, roll 
it into a cone and press the point of the 
cone firmly into the nose of the baby head 
mould (A). Shape the back of the head, 
but don't worry about any marks in the 
paste, as the blanket will cover these. 
Remove the head from the mould. You 
can use the head as ۱۱ comes straight out 
of the mould, bul to make the baby more 
endearing adjust the features as follows: 


Open the baby's mouth by holding a 
‘U’ tool at an angle to the face and 
pulling the bottom lip clown fractionally (B). 


Equipment 


y culling wheel 

pan scourer‏ ٭ 

v craft knife 

۷ sugar shaper wiln medium 
round disc 


v blue ribbon and non-toxic 
glue stick 


^ tf you dont ^ 
/ havea baby head \ 
| mould, make your | 
own using a baby | 
|. doll's face and 


moulding gel. 


l 
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Baby's Blanket 





Personalize your 
baby by changing 
the hair and eye 
colour as 
appropriate. 

















































Take a Dresden tool and use to enlarge the mouth cavity and restore the 
corners of the mouth lo their correct position to make a smile (C). 


Insert a pin into a nostril and gently circle it to enlarge, 
and then pull down to the outside (D). Repeat tor the 


An airing 
other nostril. 


cupboard is au; 
excellent place 
to dry sugar 
models. 


Once you are happy with the shape of the baby's 

head, cut off the neck and insert a short length of dry 
spaghetti. Leave to dry. Remove the spaghetti before the 
paste dries completely. ےت‎ 


Y BABY’S BODY Y 
Knead some flesh-coloured modelling paste and roll into a 2.25cm (n) wide 
Sem (2in) long sausage. Shape one end into a neck and insert a length of day. 
spaghetti through the length of the body, leaving some protruding from the 
neck ۱۵ support the head later. Leave to dry thoroughly. 


stage One 


Y COVERING THE BOARD v 
Roll out some of the sugarpaste and use to cover the cake drum. Trim the 
edges flush with the sides of the board using a small palette knife, taking care 
to keep the cut vertical. Position thé smoother verlically against the edge 0: tha 
board and then place the teddy embosser from the Make a Cradle set, up 
against the smoother and press it into the soft paste (E). Repeat at regular 
intervals around the board and leave to dry. 


Y COVERING THE CAKE Y 
Place the cake on waxed paper and either cover with apricot glaze and 
marzipan, if using a fruit cake, or a thin layer ol buttercream, if using a 
sponge cake. 


Knead the remaining sugarpaste., and then roll it out and use to cover the 

cake. Smooth the cake by firstly using a smoother to iron out any 
irregularities in the surface of the icing and then using the base of your hand te 
smooth and pollsh the top edge. 


Take the patchwork square gricl embosser and, positioning one long edge 

at the base of the cake, gently rock the embosser around the side of the 
cake so that the squares are embossed into the soft paste. Remove the 
embosser and reposition it so that the lines join up smoothly with the first set, 
and repeat. Continue until embossed squares encircle the cake. Allow the 
sugarpaste to dry (sée picture L). 


Y PAINTING THE BABY'S FACE Y 
To pail the face, dilute suitable paste colours in clear spirit and use a fine 
paintbrush lo paint the detail. 


For the eyes. start by painting the whites < 

(F). Then paint the background colour 4 E 
of the iris a pale brown or pale blue. ee 
Add details to the iris, such as a dark | 
rim around the = / 


“e,‏ ہے 


— 


outside. Paint ihe =, we 
SE ۷ e cente Z vena delk *- 
Bs لے‎ pas d look at the baby's 
2 ہو‎ =! E ا‎ eyes you are trying tò —- 
تن‎ fe — a represent, as all eyes 
سے‎ Se mee are difterenr. 

colours to dry. 
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E a fine paintbrush, paint eyelashes, eyebrows and lips using suitable 
paste colours. 


/ Paint over each eye with confectioners’ glaze to make the eyes reflactive, 
"fand then acid small white light spots to each, making sure they are in the 
Era position on each eye. 


stage Two 


۷ ASSEMBLING THE BABY ۴ 

4 For the lags, roll an 8mm (Jin) wide sausage of flesh modelling paste. 

| Make a cut diagonally across the paste to give two lengths, each 

easuring 5.5cm (2Yin). Shape the ankle by rolling and thinning the paste 
tween your fingers. Form the foot by squeezing the paste to form the toes 
hd cinching it to form the heel. Then take a pair of scissors and make four 
|| cuts to form five toes (G). Sit the body of the baby upright on a board 
ered in waxed paper and attach the legs to either side with sugar glue. 


For the arms, roll a sausage as for 

the legs, and cut in two as before. 
Attach the right arm to the body (this 
arm will not be seen, so it does not 
need a hand). Take the left arm and roll 
and thin the paste to shape the wrist, 
and then flatten the hand by pinching It. 
Next, wilh a palr of small scissors, cut 
out a small triangle to form the thumb 
and then make three small cuts to make 
four fingers (H). Attach to the body, 
bending the arm across the body so 
that the thumb is uppermost. 


To create the hair, thinly roll out 
some pale yellow modelling paste 
using a small rolling pin, and then take a 
cutting wheel and run it backwards and 
forwards over the paste to create thin 

triangular shapes (I). Pick up one 
section of hair and attach to the top of 
the baby's head wilh sugar glue. 


Create a neck by rolling a pea-sized 
ball of flesh modelling paste and 
placing it over the protruding spaghetti. 
then attach the completed head to the 

neck using sugar glue. 


For the blanket, roll out the blue modelling paste between the narrow 
Jspacers and cut into a 12 x 23cm (4% x Qin) rectangle. Round the corners 
wh a cutting wheel. Take a pan scourer and, pressing firmly and evenly, 
lexture the blue paste (J). 


— — 


| 
(Carefully lift up the paste and flip it over, then turn e” © | 
۱ 


over one long edge to give a smooth fold. Drape Z A 
/ Try experimenting ۱ 


with different pan | 
scourers [O sec | 
which rextures } 
von prefer. / | 

Pá 


this fold over the baby's head and arrange the 
Banket so that it looks soft and natural. Lift the 
520۷5 lett hand over the blanket's edge and 
aange the blanket so that the hand can just be 


seen. Tuck under the cut edges of blanket, ensuring N 
al the feet are visible. 





56 


Baby's Blanket 


Y DECORATING THE CAKE Y 
Carefully lift the cake from its waxed paper and place centrally on the 
prepared cake board. 


Roll out one of the modelling pastes between the narrow spacers. 

Emboss the paste with the square grid embosser then add a pattern to the 
resulting squares using either one of the patchwork squares Or nursery 
embossers (K). Repeat for the other colours of modelling pastes using different 
embossers each time. 


Neatly separate the squares by cutting along their edges with a palelte or 

craft knife then. using sugar glue. attach the squares to the cake (L). Try la 
position them so that they sit directly over the embossed grid with the colours 
randomly but evenly spaced. 


Soften sorne pale yellow modelling paste. Do this by firstly kneading in 
some white vegetable fat to stop the paste becoming sticky and then 
partially dunk the paste into a small container of boiled water before kneading 

again (the paste should have the consistency of chewing gum). Place the 
softened paste with the medium round disc into the sugar 
shaper and squeeze out a length around the base of تسین‎ 
the cake and another around the top of the t 
patchwork pattern (Mj. Neaten the joins. / Ifyou do not 
have a sugar shaper 
Attach the baby to the centre of the cake with || you could pipe à 
sugar glue. ` border with royal icing. 
or use a bead maker. 
Using a non-toxic glue stick attach the blue \ fo form two rows of 
riobon around the sides of the board to ` sugar beads. 
complete the cake (N), 


w 
— — 





jt 
=] 


Baby's Blanket 


Dress it up 


۷ Add a suitable message or baby's name to the 
cake using letter cutters. 


۷ Model a tiny teddy to sit next to baby, or a little 
pile of bricks. 


Dress it down 
> ' ¥ Omit the baby and place a gauze fabric bow on 
the top instead. 





Y Omit the quilt and add baby's name to the side of ٭ انا او‎ tone, 
tne cake using large letter cutters. | CE 
.. Cheeky Baby " 
e 6 
ETA, va. » Simplify the baby by adding a fun head rather than a lifelike one. ` 
£ SS T Roll a ball of flesh-coloured modelling paste as before. Holding a ۳۹ 
1 You could A " suitable cutter at 45 degrees, indent a mouth. (Try out ^ 
use a range of bright \ 9 different cutters to create a variety of expressions so that ~ 
primary colours for the \ i ۱ you can see which one you prefer) Indent eyes wiha | 
decorations to create a | ` cocktail stick (toothpick) and add a small ball of paste + 
bolder and more vibrant | ] for a nose. Leave to dry thoroughly before adding 
cake with a very / A = small balls of black paste for eves. The baby can of + 
۱ MES 3 course be personalized by changing the colour a 
e 





different look. 
of the hair, and the blanket can be ° 


made in any colour. 


= 
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What better way to celebrate a couple’s 50th anniversary than this splendid Golden Wedding cake with its — 





ornate ‘topper’ of gold and ivory hearts? The stacked cake is decorated with scrolls, waves and hearts in 
modelling paste that are then filled in with swirled gold icing. The swirled theme is reflected in the use of a 
gold-coloured separator that elevates the top tier giving the design stature and sophistication. 
The cake could also easily be adapted for a silver (25 years) or a ruby wedding (40 years). 
Make the accompanying cup cakes ta match. 


Materials | Equipment 
v Cakes: 156m (Gin), 20cm (Sin). v white vegetable fat , vwwaxed paper v narrow spacers made from 
25.5cm (10in) round (see (shortening) v boards: 20cm (Sin) round 1.5mm (fan) thick card 
pages 8-11) v sugar glue | hardboard cake board, v gold 26-gauge straight ۷ 


20cm (8in) round cake dnim wires 
(board) 33cm (13in) round loan 
cake drum (board), 


| v2 quantities buttercream, or 
marzipan and apncot glaze 
(sec pages 14-15) 


v royal icing: 3 quantities 
(add 2.5ml (% tsp) glycerine 


per egg to prevent the icing | موجن‎ ۱ " v opaz matt crystal heart beads 
۱ v suganaste (rolled fondant): setting too hard) سم تید‎ (LC) 
i : smoother 
3kg (6l 1002) ivory v edible gold lusire dust ۱ EN v jewel glue, or other clear 
| v golden-brown paste colour y confectioners’ glaze | w. srnall palette knife drving glue ۱ 
v gum tragacanth v gold heart-shaped cake v gold ribbon and non-toxic gue 
| v sugar shaper wih small and v dowels 


medum round discs ۱ 
i v no. 3 piping tube (tip) 


v selection of paintbrushes : 
= v glass-headed dressmakers 


Stage One v Gili kcal 3 






kus Sa old bullion wire (LC 
w COVERING THE CAKE @ 4 vg re (LO) 
v set of leal heart cutters ¡T) va little Sasis fx 
4 Place the cakes individually on waxed paper with the 20cm (8in) v disposable vacuo su | 
hardboard cake board under the 20cm (8in) cake. Then cover piping bags š "a | | 


You can matting 
make your own 
piping bags 
from waxed 
paper. 





wilh apricot glaze and marzipan, if using a fruit cake, or a thin layer 
ictbutiercream, if using a sponge cake. 







Knead tkg (2/4b) of sugarpaste to warm it and make it more pliable. Then roll 
iCthe paste out and use to cover the 25.5cm (10in) cake. Smooth the cake by 
Bly using a smoother to iron out any irregularities in the surface of the icing. 
end then using the base of your hand to smooth and polish the top edge. Cover 
Ihe. middle and top tiers in the same way and then set the cakes aside to dry. 





Y COVERING THE BOARDS Y 
4 Colour all but 75g (302) of the sugarpaste gold, using the golden-brown 
paste colour. 


7 To mark the separator position on the base of the 20cm (8in) round cake 
dum, make two paper circles, one by drawing around the board and one by 
dealing around the separator's base plate. Fold the circles in half and half again 
lo find their centres. Place the 20em (Bin) circle on the underside of the drum 
gd mark the drums centre with a pin. Remove the larger circle and replace with 
te smaller. Take a pencil and draw lightly around the edge to mark its position 
Al. Remove and replace with the separator. then firmly draw around its base 

h a pencil. 








60 Golden Wedding 


The heart 


outlines should be 

randomly placed 
and lie in all 

directions. 










































Roll out some of the golden-brown sugarpaste and use to cover the lar 
cake drum. Trim the edges flush with the sides of the board using 5 
palette knife. taking care to keep the cut vertical. Cover the smaller board? 
set aside to dry. 


Y MAKING MODELLING PASTE Y | 
Mix 25g (102) of each of the ivory and gold sugarpastes to make a mid-gål 
colour. Then add 1.5ml (X tsp) of gum tragacanth to make modelling pasta; 
add 1.5ml (4 tsp) of gum tragacanth to 50g (2oz) of gold sugarpaste and 
remaining 50g (2oz) of ivory sugarpaste. Leave the modelling paste oveni 
mature before using. 


Stage Two 


Y ADDING WAVE OUTLINES - BASE AND TOP TIER 
Soften some of the gold modelling paste. Do this by firstly kneading ing 
white vegetable fat to stop the paste becoming sticky and then partial 

the paste into a small container of boiled water before kneading again 8 
should have the consistency of chewing gum). Place the softened paste xil 
the small round disc Into the sugar shaper. 


Take a fine paintbrush and some sugar glue, and paint 
a treehand pattern of waves and scrolls around the 
sides of the base cake (B). 
If you do nor 
Squeeze out a length of paste from the sugar have a sugar shapa 


shaper (if the paste doesn't come out easily, pipe the outline with) 
the paste isn't soft enough) and place it over a no. 2 tube and rol 
section of the painted glue pattern. cut to size icing coloured mf 
on the cake using a palette or craft knife (C). Add match the gold 


another length to abut the first and so on until the lustre dust. 
painted glue pattern is complete. 


For the top tier, create a wave pattern as for the base 
tier, but this time create inverted waves (D). 


Y ADDING HEART OUTLINES Y 

Find the centre of the top tier by folding a 15cm (Gin) paper circle in hafi 
half again and placing it on the top of the cake. Mark the centre, wher) 
folds cross. with a pin. Insert a posy pick into the centre of the cake so the 
rests fractionally below the surface of the sugarpaste. then place 86 
gold modelling paste squeezed from the sugar shaper on top of the 89 
posy pick. 


Place the smaller leaf heart cutters on top of the cake, and then paint 
around them with sugar glue. Squeeze out a length of softened model 
paste from the sugar shaper and place around one sicle of the heart and œ 
size. Take a second length and wrap it around the other side of the heart. ț 
this time continue past the point and make a small scroll (E). Repeat unti jê 
have a random selection of hearts over the top tier. 
For the base tier, create a few small heart outlines as before, below the! 
of the waves (see picture below). 









| 


| 





Golden Wedding 


Y FILLING IN THE WAVE PATTERN Y Z. x 
Colour some of the royal icing in a range of colours j < 
so 


trom ivory through to gold using the golden- brown 
paste colour (F). Place each colour separately into a 
disposable icing bag and cut off the points al the very 
ends of all the bags. سے‎ 


piping bags 
that they are j 


- only half-full. 
" i 


بب 


Choose one of the colours, and squeeze it over a small section under the 
wave pattern on the base tier, change colours and repeat to create a 
motiled look (G). Complete only a small section. 


Add texture to the icing by taking a damp paintbrush and running it 
through the wet icing to add definition and interest to the pattern. 






























Neaten the base of the cake by removing any excess icing with a 
damp brush 


Continue in sections, adding the icing and texturing. but leaving the leaf 
hearts empty, until ihe base tler wave pattern is complete. 


Cover and texture the top tier in sections as for the 
base tier. Leave to dry. 2 







‘Try to avoid 
getting glue on 
the separator 
itself. 


`< a 
ا‎ 


Y DECORATING THE MIDDLE TIER ۴ 
Mark the central position of the separator on tha 
top of the middle tier in the same way as for 

the 20cm (Bin) cake drum. 


Attach the 10cm (4in) cake card to the base of the 

separator using royal icing — It is Important Ihat the separator should not 
stand directly on to the cake. Place the separator in position on the cake and 
paint a ring of sugar glue on to the cake around the base of the separalor. 


Place some softened gold modelling paste into the sugar shaper with the 

medium round disc and squeeze out a length around the base of the 
separator. Cut to size and blend the join, and then remove the separator 
leaving the modelling paste ring in position. 


Colour some ol the royal icing in a range of colours from ivory through to 

gold using the golden-brown paste colour. Then, using a palette knife. 
pace some of the icing on to the cake and paddle it slighlly to create an 
Interesting texture and shape (H). Change colour and repeat. covering only a 
small section as before. 


Take a damp paintbrush and run it through the wet royal icing. to create 
patterns of swirls. and hearts in the icing (I). Neaten the base, as before. 


Continue adding and texturing the icing in sections until the cake, with Ihe 
exception of the central circle. is covered. Leave to dry. 


Y MAKING HEART TOPPERS ۴ 
Roll out the three colours of modelling 
paste between the narrow spacers and 

tut out a selection of leaf hearts in different 

$zes. Dip the ends of the floristry wires in 
‚sugar glue and insert one into the point of 
ach heart (J). Leave to dry on a flat 
"surface, ideally foam. 


Take the topaz matt crystal heart beads 
Land, using jewel glue. stick four on to 
ing end of a gold wire, leaving a space of 
between 1cm n) and 2cm (Hin) between 
each bead. Decorate approximately ten wires. 
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Golden Wedding 











stage Three 


Y STACKING THE CAKES Y 
1 Remove the base tier Irom its waxed paper ancl place it centrally on the 
prepared cake drum. Add ribbon around the edge of the drum using a glue 
stick. Repeat for the top tier. 


Dowel the base tier and the middle tier then attach the middle tier centrally 
on top of the base tier 


w ADDING PIPED HEARTS ۶ ۴ 
To make the small hearts, use gold-coloured royal icing and a no. 3 tube and 
pipe small "Y" shapes randomly over the cakes (K. 


Y GILDING Y 
Mix some edible gold dust with confectioners' glaze and use to paint over the 
edges of the wave and scroll pattern (L), the piped hearts (Mj and some o! ihe 
heart cake toppers. Clean your brush immediately after painting with glaze. 


Y ADDING BULLION WIRE Y 
Place a pin In the base of a cake and wrap the end of the bullion wire around 
the pin to secure. Unravel and wrap the wire around the cake approximately 
eight times; do this fairly loosely to give a slight wave effect (N). Cut the wire a i 
twist Ihe two ends together. Remove the pin. Note: do not push the ends of tha 
wire into the cake. Repeat for the other tiers. 


Y ARRANGING THE TOPPER Y 
Place a small amount of oasis fix into the posy pick to help secure the wires 
m place, 


Pas a wired heart and gently curve the wire by wrapping it around a cylindeg 
shape, such as a bottle or can (O). Cut the wire to an appropriate length for 
your cake and insert into the posy pick. 


Create the basic shape of the topper by firstly 
arranging some curved wired hearts of the 


same length around the base of the fountain and lt is important 
then using a few straight wired hearts to define thar the bullion wire 
ihe height. is removed from 
the cake before 
Fill in the spaces with the remaining hearts, it is cut. 


making sure that they are evenly spaced. Add 
the wires with the topaz matt crystal heart beads. 


Finally. take the gold bullion wire and very loosely wrap it around the base 
of the topper to soften the appearance of the wires. Twist the ends togatha 
as before. 


Y ADDING THE SEPARATOR Y 
Using royal icing. stick the 10cm (din) cake card to the base of the separator, 
then attach the separator to the middle tier and allow the icing to dry. 


otage Four 


V ASSEMBLING THE CAKE ¥ 
Place the non-slip matting on the top plate of the separator and position the و‎ 
tier, ensuring that the plate of the separator lines up with the drawn circle on tå 
underside of the cake drum. Stand back and admire! 


E 3 


— 
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Dress it up 


¥ Add another heart separator between the base 
and middle tier. 


Dress it down 


۷ This cake has been designed with a large 
celebration in mind. However. if you are having 
a small, select gathering, why not just use the 
top tier? 


Y Remove the separator and have a three-tier 
stacked cake. 


¥ Finish off the cake with a gold sugarpaste 
rose (see Sumptuous Silk and Exquisite 
Bouquet on pages 48 and 94) instead of 
the fountain. 





Cup cakes ~ 


` E 
Cover the top of each cnp cake with a disc of ivory 7 
sugarpiste. Make the hearts with a sugar shaper amd 
leaf heart cutter as for the top tier, and then akl and ~ 
texture the royal icing around the hearts, as for rhe P 

7 main cake. If time is short, why nor use modeling + 


° paste hearts, as cul tor the cake topper, to 7 
- 


r decorare your cup cakes? 
h ۱ 


. 
- 









اه ریز 
۰ 


Just Perfect ` 


A single cake for a small gathering will look ~ 
` á ۲ " " Lj 
L just as stunting: when decorated with its „4 
° fountain of hearts and beads. ۰ 


`, ` 


. 
nr E 





Birthday Butterfly 


A small-tortoiseshell butterfly rests on the centre of a giant daisy for this buttercream-covered cake that is 
simply perfect tor a summer birthday or celebration. The crisp white petals are formed from pastillage, and 
although the cake looks complicated, the individual stages are quite straightforward, and the butterfly can 
always be simplified if you preter. Take time to create the butterfly and decorate its wings to achieve the 


same effect as here, following the design template. Delicate butterfly cup cakes continue the theme. 


| Materials Equipment 




















vSugarpaste (rolled fondant): v Clear spirit, such as gin v 30cm (12i) round cake drum v piping tubes (tips) 
5009 (11b 5oz) deep blue or vodka (board) nos 1, 2. 3. 4. 16 and 7 
v 15cm (Bm) round Madeira v 1 auantity bultercream v small palette knife v Qass-haaded dressmakers' 
or chocolate cake v liquid colours: yellow and | near pin 
sae pages 9-1 I ir len à; 
ات‎ orangé (optional) keinen v paintbrushes, including 
| v 259g (1202) pastillago (NO roll hes & fine ona 
۱ v White vegetable tat > vwaxed paper v 0۵1۱ palette 
ES nri ™ وا‎ ` 
B" y N v reusable adhesive v cocktail stick (toothpick) 
vanat amount of royal icing ان‎ erie = : 
; "k: ne ES nee, v narrow spacers made from v reusatile piping bag and 
50 (102) wh oling aking your cake IN | 
v 259 (102) white mod ور‎ me i 1.5mm (Ain) Ihick card connector 
Daste . ene half of a large ball 
sugar glue ‚ tin or in an ovenproof — v cunting wheel v blue Hop (۱21۷ 
یل‎ 9 pudding bowl. , afina glue SICK 
v 2 black stamens "i 
I ` Z v small disposable piping bag 
v paste colours: yalow. orange. nt 


made from waxed paper 
bue, cream, brown, black 


Preparation 


w COVERING THE BOARD ¥ 

3i out the deep blue sugarpaste and use to cover the cake drum. Trim the 

ges flush with the sides of the board using a small palette knife, taking care to 
sp the cul vertical. 


Y PREPARING THE CAKE FOR FREEZING Y 
mel the cake and, if using Madeira, remove the crusts. Freeze overnight. 





۷ PASTILLAGE PETALS ¥ 

4 Transfer the petal template on to a piece of thin card and cover each 
20 tube with waxed paper to make formers. Support the tubes with 
sable adhesive (see photo Bj. Smear your work board or work surface with 
Me vegetable fat and roll out some pastillage between the narrow spacers. 













ace the petal template on the paste and cut around it with a cutting 

heel (Aj. Leave the shape for a moment or two before Carefully turning it 
Bre placing on a former so that the reverse side is uppermost. This gives a 
eather finish to the petals and prevents the white fat from the board sticking 
postal to the former (B). Make 13 petals. plus some extras to allow for 

ages. Allow the petals to dry thoroughly. 
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Birthday Butterfly 








w CREATING THE BASIC BUTTERFLY SHAPE v J 
Trace the buttertiy template on to tracing paper and cut out with sham 
scissors. Take a 15 x 10611 (6 x Zin) card and fold in half along the 7 

edge. place on a flat surface and create the wing former by placing a sag 
of reusable adhesive under each wing. Adjust ihe shape of the card 8 
are happy with the angle. 

| 


Roll out some pastillage between narrow spacers, place the butterfly ra 

on top, and cut carefully around the template using a cutting wheel ond 
straight sections and a sharp craft knife along the frilly edges of the wings 
Place the butlerfly carefully on the former and leave to dry thoroughly ID) 






w ADDING WING DETAIL ¥ 
Place the butterfly tracing on to the dned wings and 
with a pencil. transfer the radial wing markings on to The Hinesi 


both sides of each wing (E) be faint, sog 
over theni 














LHalf-fill a small piping bag fitted with a no. 1 tube with a peni 

royal icing. Pipe over the lraced lines on the underside 
of the butterfly arid leave to dry. Turn the butterfly over and 
pipe the lines on the top (F). Add 
extra lines to create the hairs on 
the lower sections of the wings 
Raseive the royal icing for use on 
the body 


s‏ هد ج تس 


Y BUTTERFLY’S BODY Y 
Knead the white modelling paste 
until warm, then, using Ihe 
butterfly template as a guide. 
model the three sections of the 
body as follows (G): 


For the head, roll a very small 

pea-sized ball. Pinch a small 
section of the ball and cut the 
pinched section in two with small 
scissors to create the mouth 
piece. Add small balls either side 
for eyes. 


To model the thorax, roll a 

rounded sausage ol paste to 
fit the template, and attach in 
position wiih sugar glue ۱۵ the 
back of the head 


For the abdomen, roll 

another rounded sausage 
of modelling paste to fit the 
template. Take a cutting wheel 
and indent five lines around the 
sausage. Attach to the thorax 
with sugar glue 


Create the antennae by firstly using a pin to make a hole either side df 
mouth. Then cut Ihe black stamens to length, dip the ends into suger 
and insert into the prepared holes. 


Attach the prepared body to the wings, and pipe hairs around the Neal 
ihorax ol the body as shown. 


Birthday Bullertly 


Y PAINTING THE BUTTERFLY Y 
In a paint palette, separately dilute all the suggested paste colours with 
clear spirit. Then, using the photographs on this page as a guide, stan 
painting the colours on to the top side of the wings in this order: the yellow 
patches, the orange sections. with a fine brush. the blue crescenis, the cream 
along the edges, followed by the brown on the lower wings and body. Allow 
these colours to dry thoroughly before adding the final black and grey detail. 


Painting tips 


Y Make sure the butterfly is 
completely dry before 
attempting lo paint it. 


Once the top is dry, turn the butterfly over and repeat the process for the 
underside, following the siep picture for details of underside markings. 


Y Painting Is a lot easier If you 
have Ihe right tools, so invest 
in a selection of good quality 
paintbrushes. 


Y When painting, use fine 
strokes with just a small 
amount of colour on the 
brush. 


* Before you 200 colour to a 
previously painted area, make 
sure the first layer is completely 
dry to avoid accidental 
smudging. 





Paint the background colours first before 
adding the black and grey details. 













Y If pushed for time omit 
painting the underside of ihe 
butterfly, as very little of it will 
be seen. 





The markings on the 


Use fino strokes to 
underside of the butterfly 


give detail to the 





| body and the centre will not need to be so 
of the wings. detailed as they will not 
be completely visible. 





Although it is 
strony, pastillage is 
little so handle 
the burterfly and 
petals with care. 
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Birthday Butterfly 








Stage One 


Y CARVING THE CAKE y 
Mark the centre of the cake with a cocktail stick. Take a sharp knife and carve a 
curve from the centre of the top of the cake down to the lower rim to create a 
dome shape (Hi. Remove the cocktail stick, 


Y ASSEMBLING THE FLOWER Y 
Place the carved cake in the centre of the prepared cake board. Take a dried 
pastillage petal and firmly but carefully insert it under the rim of the dome cake 
into the sugarpaste below so that it is at a slight angle to the board rather than 
resting on it (1). Repeat for the remaining petals. 


Y FLOWER CENTRE Y 
Make one batch of buttercream and divide it into thirds. Then, using 
liquid colours or paste colours, colour the thirds, yellow. mid orange and 
deep orange. 


Using a palette knife, spread a thin coat of deep orange bultercream over 
the cake to seal in the crumbs. 


Place a no. 17 tube in a reusable piping bag. Place some of each colour 

buttercream into the bag and, starting at the base of a petal. squeeze outa 
slightly elongated dot of icing. (The different shades of buttercream will create 
a marbled effect.) Repeat around the base of the cake to create a ring. Then 
pipe an additional five rows of dots up the sides of the cake. 


Replace the tube with a no. 16. and the icing in the bag with the two lighter 
colours. Pipe seven rows of dots. 


Replace the tube with a rio. 4 and the icing bag with yellow. Pipe three rows 
ol dots. Then using a no. 3 tube and mid orange icing, pipe another three 
rows of dots. 


Finally, fill the centre with deep orange dots piped with a no. 2 lube (J) 
Leave to dry. 














Fairytale Castle 


For a fairytale wedding or a young girl's party, create this towered Fairytale Castle — it could even be made 


to celebrate moving house. The cakes are covered in sugarpaste and stacked to make a large tiered cake, 


which is decorated with pastillage and modelling-paste towers. The turrets are simply ice cream cones that 


have been covered with modelling paste, and edible lustre dusts give them that extra sparkle. If you are 


adventurous, why not create the variation — Daintily Pink? 


Materials 


e sugarpaste (rolled fondant): 
4kg (8lb 1302) ivory 


v cornflour (comstarch) 
v2 quantities oastillage 


v white vegetable fat 
{shortening) 


v sugar glue 


v modelling paste: 875 
)۱۱۵ 1502) ivory. 100g (3%o2) 
gold, 100g (3.402) lilac 


Mixing cake types 


v cakes: 30cm (12in) round, 
25.5cm (10) (maasured point 
to point) hexagonal, 13cm (Sin) 
round, 10cm (41) round 
Macleira or chocolate cakes 
(see pages 8-11) 

v 2 quantities butlercream 


v à small amount of royal icing, 
coloured Ivory 


v 10 ice cream cones 


v odible dusts: gold lustre, violet 
sparkle 


This cake has been made completely from sponge cakes — 
vou can of course vary the type of cake base, but do make 
allowanecs if you mix fruit and sponge cakes so thar all the 


elements fit together. 


Preparation 


۷ COVERING THE BOARD ۴ 


Roll out some of the sugarpaste and use to 
cover the cake drum. Trim the edges flush with 
ihe sides of the board using a small palette 


knife. Set aside to dry 


Y MAKING TOWER 


Take a small cardboard tube, cover it in clear 


film then dust with cornflour (A). 


Knead the pastillage to warm it, Ihen roll it 

out between the narrow spacers, using white 
fat to prevent it sticking. Cut the paste into a 
10cm (Zin) wide strip. Place the tube on the pastillage so that one round end of 
the tube is flush with a cut edge. Roll the tube up in the paste (B) and cut away 
the excess. Stick the join with sugar glue then rub quickly closed. li the pastillage 
has stretched, trim it back to a height of 10cm (din) wilh a palette knife. 


۳ 





Equipment 


y 40.5cm (16in) round cake drum 
(board) 

y palette knite 

v cardboard tubes of suitable 


sizes. such as tollet roll and 
kitchen roll tubes 


v clear film (plastic wrap) 

e narrow spacers made from 
1.5mm (Yin) thick card 

e crat knite 

w cutters: diamond cutters: 
4cm [Win] and 3cm (1 Ain} 
long, circle: Gem (24m) pastry 
cutter. shield cutter (FMM, 
shield 3A), no. 4 straight frill 
cutter {FMM} 

v foam tor drying pastillage discs 

y waxed paper 


v smoother 


v boards: 28cm (Sin) round 
hardboard cake beara, 
2 x 10cm (din) round 
hardooard cake boards 


v doweis 

v cocktail sticks (toothpicks) 

v spirit level 

v piping bag 

e piping tubes (tips). ros 2 and 4 
v paintbrushes 


v sugar shaper wilh large ribbon, 
square, medium round and 
small round discs 


v 5mm (Fin) spacers, made from 
strip woord 


v rnulti-rllbbon cutter {FMM} 


v Straightedge, such as a ruler 


v gold ribbon and gold braid, 
and non-Loxic glue stick 
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When removing windows. check the position of tho pastillage join and plaà 
the window at 90 degrees to it. 





the tower in a warm, dry place - an ainng‏ ھ2 
cupboard is ideal — and leave to dry out‏ 
completely; allow a few days for this.‏ 


The drying 
process willbe ۳ 
| speeded up if you 


ç M AKING TOW ERS 2-10 Y caretully remove the b 


Make the remaining towers as tower 1. but make tube when the tower. 


thern to the following heights, and refer to the X is partially dry. 
sketch and photos for window placements: E 

Tower 2: 10cm (4in) Tower 7: 13cm (Sin) 

Tower 3: 19cm (7 Vin) Tower 8: 18cm (7in) 

Tower 4: 19cm (7 in) Tower 9: 20cm (8in) 

Tower 5: 12cm (4%in) Tower 10: 14cm (57in) 


Tower 6: 9cm (3n) 


V MAKING PASTILLAGE DISCS ¥ 
Roll out the remaining pastillage between the narrow spacers, and cut 
11 x 6em (2%in) circles. Place on foam and leave to dry completely. 





Y COVERING THE TOWERS ¥ 

Take one of the completely dried towers. Decide where the join in the pasie 

is to go — ideally in a position that will not be seen on the finished cake - 
and paint sugar glue down the length of the tower at thls point ancl around the 
lower and upper edges. 


2 Roll out some ivory modelling paste between the narrow spacers and cut 
one long edge straight. Turn over the modelling paste and, placing the bass 
of the tower on the cut edge, roll up the tower (D). Cut the paste to fit, and 
blend the join as neally as possible. Trim away the excess paste from the 100 o 
the tower with a palette knife (E). 


d tes with a craft knife, remove the modelling paste from each window, 
cutting the paste flush with the edge of the pastillage (F). 


gm tor the remaining towers. and leave to dry. 


otage One 


* COVERING THE CAKES ¥ 
Level the cakes. Place the 30cm (12in) cake centrally on the previously 
covered cake drum ancl the other cakes individually on waxed paper, with 
the 23cm (Sin) hardboard cake board centrally under the hexagonal cake. 
a 10cm (din) cake board centrally under the 13cm (Sin) cake and the other 
10cm (41m) cake board under the 10cm (din) cake. 


Cover each with a thin layer of bultercream, taking care 


not to gel any on the covered cake ۰ ۱ 277 re SN 


ers 1.5 kg (Sib 5oz) of ivory sugarpaste to d Eod carefully 
warm it and make it more pliable. Roll the paste 

out and use to cover the 30cm [12in] cake. Smooth 
the cake by firstly using a smoother to iron oul any 
irregularities in the surface of the icing and then the 
base of your hand to smooth and polish the top x 
edge. Cover the remalning cakes and set aside to dry. ` 


J carve away the very | 
| top edve of cach enke 
vou will achieve a 
rounder finish. 





stage Iwo 


Y STACKING THE CAKE Y 
Dowel all the cakes, including the top lier with four dowels per cake (see 
page 16). 


Referring to the bird's eye-view sketch, mark the position of the towers 

on the 13cm (Sin) and 30cm (12In) cakes with cocktail sticks. Take the 
Bom (Xin) pastry cutter and, holding the cutter horizontally over one of the 
lower's positions, push vertically down through the side of the cake to create 
a recess in which a tower will sil. Check that the appropriate tower sits snugly 
in the recess, and adjust the cut as mecessary. Repeat for the other towers. 
Finally, stack the cakes. 





* ADDING THE TOWERS Y 
Half-fill a piping bag fitted with a no. 4 tube with royal icing. Pipe a line of 
icing around the base of a tower and position it on the cake. Using a spirit 
level. ensure the tower sits vertically, adding extra modelling paste to the base 
to adjust if necessary, Fill the join between the tower and cake with royal icing. 
Neaten and smooth the icing to shape with a damp paintbrush. Attach all the 
remaining towers except tower 10. 


Place one pastillage disc on the top of each tower and attach in place 
with royal icing. Attach the remaining disc to the base of tower 10. 
Leave to dry. 


Take an ice cream cone and cover Ihe rim with royal Icing (G). invert and 
place on the top of a tower. Check that the cone looks vertical, and leave 
۱۵ dry. Attach the remaining cones. 


Fairytale Castle 
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Fairytale Castle 


۷ DECORATING THE SPIRES ¥ 
Cover a cone with sugar glue. Soften some gold modelling paste. Do this by 
firstly kneading in some white vegetable fat to stop the paste becoming 
sticky, and then partially dunk the paste into a small container of boiled water 
before kneading again (the paste should have the consistency of chewing gu 
Place the softened paste with the large ribbon disc into the 
Sugar shaper, and partially squeeze out a length. Starting „a x 
at the front of the cone. wrap the resulting ribbon around — Ty to ensure 
the cone, working up the cone in a spiral (H). Continue {char the ribbon 
Squéezing out and wrapping the ribbon until the |o overlaps areas | 
modelling paste In the sugar shaper has finished. Cut ۱ equal as 
the paste at the back and reload the sugar shaper, x possible: 
continuing up to the top of the cone. Se 



















Repeat for the remaining towers, changing to the lilac modelling paste 
halfway through. 






To add the shine, firstly, brush over the coloured paste of the spires with 
white vegetable fat. Next. take a soft-bristled brush and carefully dust the 
lowers. as appropriate, with either the gold lustre dust or the violet sparkle dus; 














For the spire tops, add 1.5¢m (Xin) wide balls rolled from ivory modelling 
paste. Top with 6mm (Zin) balls and then pipe a small dot with royal icing 
using a no. 2 tube (B. 





e M 
m ` 


Y DOORWAYS y Z 













Roll out some ivory modelling paste between the j E | I ۳ Le t 
Smm (Kin) spacers. Cut out a rectangle to fit / ave as M : RC | 
between towers 1 and 2. Using the shield cutter, f eut out the doors ۱ 





i ۰ T1 d ' 
remove a door from the lower edge and attach the \ by hand ibe, ^ 
| dixe 

paste, minus the door. to the cake. Create the ` Bor: > v 
doorway between towers 5 and 6 in the same way, Wo osa: 


but make this doorway slightly smaller. BC 7 











Y PARAPETS y 
Roll out some ivory modelling paste between Ihe narrow spacers, and then, 
using the multi-ribbon cutter, cut ten 1.25cm (Yin) wide strips (J). Paint give 
over the joins between the tops of the towers and the spires and attach a sirp 
to each of the towers so that the joins are at the back. 













erus. out some more modelling paste and press the no. 4 straight frill cutter 
into the paste. Measure 1.25cm (Zin) from the top point of the pattern, and 
using a straightedge. cut the strip to this depth (K). Using sugar glue, ٤6 
sirip on top of a tower, with the join at the back, encouraging the points of the 
fill to fall slightly outwards. Repeat for the other towers. 










Make more parapets. using the straight frill cutter. but this time cut them io a 
depth of 1.75cm (Xin). Attach around the top of each tier, ensuring that they 
are placed at the same height all Ihe way round on each layer. Position 1he 
points so that they are vertical. and thon attach an additional ring of parapets ` 
around the base of the top tier. 









Y ROYAL ICING DETAIL Y 
Half-fill a piping bag with royal icing fitted 
with a no. 2 tube. Pipe small dots at 
regular intervals under all the parapets, 
around the base of the bands on the 
towers and around the doorways (L). 
Also add a dividing line for the main door, 
and two handles. 


I 
TA 











Fairytale Castle 0 


۷ MODELLING-PASTE TRIM ¥ 
1 Attach tower 10 in position. 


Soften some ivory modelling paste, as above, and place in the sugar 

shaper with the square disc. Paint sugar glue around the base of the 
30cm (12in) cake. either side of the smaller doorway and around the base of 
tover 10. Squeeze out lengths of paste and place over the glue 


Change the disc to the medium round disc, 
and squeeze out lengths. Using sugar glue 
as before, attach these in front of the square trim 
(M), around the base of the hexagonal cake and 
around the base of the towers and cake on the 

13cm (Sin) layer. 





Replace the disc with the small round disc, 

and squeeze out lengths. Attach these up the 
sides of each tower where it joins the cake, and 
around the tnm on the base and hexagonal 
cakes and tower 10. 










Y FINISHING TOUCHES Y 
1 Lightly dust the castle with lustre dusts to add more sparkle. 


Attach the gold ribbon and braid to the ecige of the cake drum using 
a non-toxic glue stick. 


= eoo 5 6 ۶ JET و‎ 
see" Pex 


4 © ۲ 7 , °6 °. 
ae Daintily Pink `. 

> You can change the colour scheme. as here, to white, 
pink and silver, which would particularly appeal to a little 
۰ girl who loves all things pink. The decoration can be 

embellished by adding small, cut-out flowers and 
diamonds and piped dors of royal icing, with silver 
dragées (sugar balls) tor added detail. 


"$8 o"? 
a ^ 
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۰ „ Dress it up 
Y Add the inverted frill as shown in Daintily Pink. and 
inset it with cut-out flowers in lilac and gold. 


= 


Y Add a row of cut-out flowers in-between the lines 
of piped dots on the towers. 


۷ Pipe around the windows with royal icing. 


¥ Paint the doors with gold paste colours 
and lustre dusts. 


^ Dress it down 


¥ Reduce the number of towers. 


¥ Remove a tier from the cake. 


Fairytale Castle (9 


۷ MODELLING-PASTE TRIM ¥ 
] Attach tower 10 in position. 


Soften some ivory modelling paste, as above, and place in the sugar 

shaper with the square disc. Paint sugar glue around the base of the 
30cm (12in) cake. either side of the smaller doorway and around the base of 
tower 10. Squeeze out lengths of paste and place over the glue 


Change the disc to the medium round disc, 
and squeeze out lengths. Using sugar glue 
as before, attach these in front of the square trim 
(M), around the base of the hexagonal cake and 
around the base of the towers and cake on the 

13cm (Sin) layer. 





Replace the disc with the small round disc, 

and squeeze out lengths. Attach these up the 
sides of each tower where it joins the cake, and 
around the tnm on the base and hexagonal 
cakes and tower 10. 










Y FINISHING TOUCHES Y 
1 Lightly dust the castle with lustre dusts 10 add more Sparkle. 


Attach the gold ribbon and braid to the ecige of the cake drum using 
a non-toxic glue stick. 


- eoo 5 6 ۶ ۶ ۶ و‎ 
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Daintily Pink ``-.‏ کٹ 


> 
ə You can change the colour scheme. as here, to white, 


- pink and silver, which would particularly appeal to a little 
٠ girl who loves all things pink. The decoration can be 
۱ embellished by adding small, cut-out flowers and 
diamonds and piped dors of royal icing, with silver 
dragées (sugar balls) tor added detail. 


TUN 
"e 
‘ „ Dress it up 
¥ Add the inverted trill as shown in Daintily Pink. and 
inset it with cut-out flowers in lilac and gold 


a9 
9 ۰ ه و ۶ و‎ no? ? 


str 


Y Add a row of cut-out flowers in-between the lines 
of piped dots on the towers. 


¥ Pipe around the windows with royal icing. 


¥ Paint the doors with gold paste colours 
and lustre dusts. 


“Dress it down 


Y Reduce the number of towers. 


Y Remove a tier from the cake. 











Klimt Inspiration 


Gustav Klimt (1862-1918) painted some intricate and decorative paintings, which often contained highly 
parrerned gold areas. This wedding cake echoes his lavish use of gold and geometric ornamentation by 
creating bold patterns for each tier and topping the ball cake on the upper tier with curved gold wires and 
beads. Although the finished effect is stunning and appears ambitious, with care you will be able to 


reproduce the effect fairly easily. There are also some ornamented cup cakes to partner the cake. 


Materials 5 Equipment 

























v sugarpaste (rolled londant) Y modelling paste: 50g (202) ۴ boards: 28cm (11m) (measured v cocktail stick (toothpick) 
| "kg (2/1) blue, 8009 (174b) blue, 50g (207) gold, side to side) hexagonal cake v dowels 
ble ac 7 am (board), 6 1 
| gold (to match the edible gold 509 (202) ivory an ریب‎ : m - round e narrow spacers mado from 
lustre dust), 600g (11b 507) v &lible gold lustre dust 8 سےا‎ ADA 1.5mm (Ain) thick card 
craam 7.5cm (Bin) cake card 
v confectioners’ glaze v glass-headed dressmakers' | 


v paste colours: brighi v small palette knite n | 
fi S v Sugar glue pins 
turquoise blue, mich blue w slipping brush and paintbrushes 


| Atiite vegetable tat 
| »clear spirit, such as gin or YT de اس‎ Including ilat-headexl 


Sugar shaper vith medium‏ ٭ 
round and medium ribbon discs‏ 


| (shorteririg) 

vodka v waxed papor 
| À v Posy pick 

v cakes: 20cm (Bin) round cake, P VE." v smoother Du 
15 Gin ROT E 0 va little casis lix 
cm (Gin) (measured point Z Mi you don't \ v Cutting wheel — 
to point) hexagonal cake, / have a ball tín, use ۲ š نی‎ ESS 
š i v Cutters: circles: 1.5cm (an). I 
10cm (din) ball cake (see a polystyrene موس‎ (Xin) v gold metallic reel wire or 
i cm (an), 8mm (Zin 
pages 8-11 styrofoam) hall 1 0.6mm Jewellery wir 
\ gpr (no. 18 PME tube), Gmm (in) ) s: 


` instead as à um 
v 1 quantity buttercream, or x° SD ۳ (no. 17 PME tube), 4mm (in) v 1.5cm (Xin) wide lube or pencil 


marzipan and apricot glaze > (no. 4 PME tube): long for colling the wire 

(see pages 14-15) = +40 : 

۱ teardrops: 2.25cm (An) and v Wire Clippers 

<< i 1.75cm (ar); 2cm (: an) square; e 6mm ( in) blue glass pearls 
Set of small equilateral inangles. 
side measuraments: 3.25cm 
(14m), 2.5cm (lin). 1.5cm (Xin), 


Preparation |. v25em(An ER 


= a 


v blue ribbon and gold braid 
and non-toxlc glue slick 


f N ك‎ 
Y THE BOARD ¥ ` ss -£ Piping tubes >, = : > 
make pertecı 


Roll out the blue sugarpaste and use to cover the cake drum. DA 
Trim the edges flush with the sides of Ihe board using a small Ceng 
N circles. / 
کے‎ 





palette knife. Set aside to dry 











Once dry, dilute the two paste 
colours separately in clear spirit 
Take a stippling brush and stipple the 

edge of the covered board with the 
bright turquoise tA), and then change 
to the mid blue and stipple inside the 
turquoise. Clean and dry the brush, 
and then stipple over the join 
between the two colours to blend (B). 
Take a paintbrush and paint the 
vertical sugarpaste edge to the boarcl 
with the diluted bright turquoise. 
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Klimt Inspiration 





otage One 


Y COVERING THE CAKES Y 

To cover the round cake, place the cake on waxed paper and cover as 

appropriate, with buttercream or apricot glaze and marzipan. Roll out the 
gold-coloured sugarpaste and use to cover the cake. Smooth the cake by 
firstly using a smoother to iron out any irregularities in Ihe surface of the Icing 
and then the base of your hand to smooth and polish the top edge. Remove 
the excess paste from the base. Take the small end of the cutting wheel and 
carefully run the wheel over the paste in a freehand wavy line, taking care to 
press only halfway through Ihe paste. Repeat at intervals around the cake, 
bringing the lines up over the top of the cake (C). 


























Indent a circle inside each wave (D) using the 1em fin), 6mm (Xin) and 
Amm (n) circle cutters, With a cocktail stick make a hole in the centre ol 
each. Set the cake aside to dry. 







For the hexagonal cake, place the cake centrally on the 13cm (Sin) round 

hardwood cake board then stand it on waxed paper. Insert three doweis 
into the central area of the cake and place the 7.5cm (3in) cake card on top. 
Cover the cake with buttercream or apricot glaze and marzipan, depending cr 
the type of cake base you are using. Then cover the cake with cream 
sugarpaste and set aside to dry. 










For the ball cake, place the cake on waxed paper and 
cover with buttercream or marzipan. Roll out the blue 
sugarpaste and place over the ball cake. Ease it 
around the base of the cake and pull up the excess 
paste to form one or two pleats. Cul the pleat(s) 
away with scissors and smooth the join(s) closed, 
they should disappear quite readily with the heat of 
your hand. Trim the excess paste away from the base 
of the cake. Next, using a smoother and then your E 
hand, smooth the surface of the cake with vertical strokes 
Leave to dry. 
















۷ 
It is worth \ i 
spending time doing 
this; the paste will 
not «dry out if yug 
continually work iu 


3 
4 













Y MAKING THE BLUE CIRCLES Y 
Roll out the blue modelling paste between the narrow spacers and cut out 
a selection of about 35-40 circles using the suggested sizes; include at least 
six 1.5cm (in) circles for the middlao tier. Place on waxed paper and set 68 
to dry. 














Stage Two 


Y PAINTING THE CAKES Y 
Mix the edible gold lustre dust with some confectioners’ glaze. Take a flat- 
headed brush and, using vertical sweeping strokes, apply two layers of gold 
paint to the surface of the round cake (E). 















Once the sugarpaste on the hall cake has crusted 

over, dilute the two paste colours separately in clear 
spirit. Bring the waxed paper, on which the ball cake is 
sitting, over the edge of your work board or work 
surface and stipple the underside of the ball with the 3 | 
mici blue colour. Stipple halfway up the ball before NCAA ہے‎ 
changing to the turquoise and painting over the top. Blend í 
the colours as for the board. Leave to dry. 





^ When using ۷ 
glaze, remember | 
tæclean your 










X brush immediately 









Paint each of the prepared blue circles with the diluted turquoise and 
mid-blue paste colours and leave to dry. 
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w STAR DECORATION ۴ 
Rell out the gold modelling paste between the narrow spacers. and Cut out 
four large teardrops and four small teardrops. Place a 1.5cm (in) blue circle 
on waxed paper and arrange the teardrops around the circle as shown (F). 
Take the square cutter and place it centrally over the circle, adjusting the 
position of the teardrops as necessary. Press down on the cutter, then remove 
the small pieces of excess paste from the middie. Make five more stars and 
leave to dry. 


Stage Three 


Y DECORATING THE HEXAGONAL TIER Y 
Mix some edible gold lustre dust with confectioners’ glaze, and gild the 
stars (G). 


To make a template for the side of the hexagonal cake, cut some 

greaseproof paper the length and height of one side. Find tne centre by 
folding the paper In hall and half again, and then draw around the starê 
cutter placed over the centre. 


Place the template on one side of the cake and insert pins In each corner 
of the square (H). Remove the pins and repeat for the other sides. 


Using sugar glue and the pin marks for guidance, attach the star to the 
cake (I), and then finish off with a blue circle in the centre. 


Y ASSEMBLING THE CAKE Y 
Place the round cake centrally on the prepared board. Dowel the round 
cake and place the hexagonal cake on top. Then attach the ball cake to 
the top of the hexagonal cake. 


Soften some ivory modelling paste. Do this by firstly kneading in some 

white vegetable fat to stop the paste becoming sticky and then partially 
dunk the paste into a small container of boiled water before kneading again 
(the paste should have the consistency of chewing gum). Place the softened 
paste with the medium round disc into the sugar shaper, and squeeze oul a 
length around the base of the round cake and the hase of the ball cake. 
Neaten the join. 


Soften some blue modelling paste, and place in the sugar shaper with the 
meclium ribbon disc. Squeeze out a length around the base of the 
hexagonal tier (J). 


w DECORATING THE BALL CAKE @ 
Insert a posy pick into the top of the ball cake. Place a small amount of 
casis fix into the pick to help hold the wires of the topper securely. To make 
arranging the wires easier it is worth spending time ensuring the posy pick is 
inserted vertically into the cake. 


Roll out some gold modelling paste between the narrow spacers, and 

cut out six of the largest and small circles and 12 of all the other sizes. 
Place the circles on waxed paper and, while they are still soft, paint them 
with gold lustre dust mixed with confectioners' glaze, as for the stars and 
base cake. 


Roll out some ivory modelling paste between the narrow spacers and 

cut out six of the largest triangles. then 12 of all the other sizes. Then cut 
six more with 8mm (an) length sides (use a craft knife to cut a larger triangle 
to size). 


Fee tos ael 








79 





< 








SU Klimt Inspiration 


Arrange the 8mm (in) triangles around the posy pick so that they are an 
equal distance apart and point clown, to the centre of each side of the 
hexagon. Add triangles of the next size up to ihe point of the smallest, and só 

on until you have created six graduated columns of triangles (see picture K). 


Add the gold circles, their paste should still be soft. to the centres of the 
triangles (K). 
Y WIRE TOPPER y 

Take the gold wire and coil it around the tube or pencil to create a spring efect 
that repeats the pattern on the gold tier of the cake (L). Cut the spring to 
approximately 12cm (4%in) in length with wire clippers, and then thread a couple 
of blue glass pearls on to the wire and insert into the posy pick. Repeat until 
you are happy with the effect you have creatad. 


Y FINISHING TOUCHES Y 
1 Attach the painted blue circles to the base tier. 


Attach a blue ribbon and gold braid to the edge of the board and gold brad 
on top of the blue band on the middle tier (M) 


Dress it up 


Y For a larger celebration add a 25.568 (10in) (measured 
side to side) hexagonal cake to the base of the cake and 
decorate it as for the smaller hexagonal tier. Place on a 
prepared round cake drum. Insert clusters of wire coils 
into the sugarpaste on the board so that they are slightly 
away from the points of the hexagonal cake. Note: do 
nol insert wires into the cake. 


Y Use a swirl cake separator (LC) to add height and 
impact to the cake. The shape of the separator reflects 
the wave pattern of the gold tier and coils of the wires 
(There are also many other separator designs available 
lor you to experiment with.) 


Dress it down 





pseos c o9 qa. ¥ Make a two-layer cake using the ball and the lower tier. 
pe T". e 
e e * e ۱ ۱ , ۲ 
=Ø C u D C a K e S ° `, Y Use straight wires with a bead, or omit the wires entirely 
e 
7 Cover the top ol each c up cake with a dise ot h: @ Use the swirling line design for the centre cake and adc! 


° blue sugarpaste. Paint over the sugarpaste to intensify gold-painted circles to contrast with the blue and gold 


= 
4 ü 
the blue, and leave to dev. Make triangles and h lower tier, or leave without the added circles. 
» gold circles as tor the ball cake and atrach à 
R 






with sugar glue. Alternatively, nse 
> the star design from the 


® hexagonal cake. 
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n Elegance ^ 


For a larger celebracion, make this splendid version of Klinu 
Inspiration char is sure ro stand our in the crowd. Use a separator 
and an additional tier (in this case a larger lower tier) to add 
a extn servings and increase rhe height. E 


e 
9 o st 
esset 


Extra decoration 
added to the bottom of a 
very tall cake, such as the 

wire and heads added here. 
will help to balance the look 
of the cake, and make sure 
that eyes are drawn ra every 
part of your creation. 
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Fun Flowers 


Here's a brightly coloured and boldly decorated cake that would make a great birthday cake for a 


fun-loving person. It would also make a different and striking wedding cake. The painted effect is achieved 


by stippling paste colours on to pale yellow sugarpaste, and bright cut-out flowers complete the sunny 


appearance. If vou prefer a quieter tone to your cake, you could change the colours, perhaps using soft 


pastel shades. For an even wilder occasion, however, try the variation — Crazy Colours. 


Materials 


v sugarpaste (rolled fondant): 
| 600g (1Ib 502) pink, 1.2kg (21b 
1002) ivory. 600g (1lb 502) 
| yellow 


w paste Colours: rose/ruby. 
yellow, orange 
| w Clea spirit, such as qm or vodka 
v cakes: 10cm (din), 15cm (Bin), 
|! 20cm (Bin) round cakes (see 
pages 8-11) 


v 1 quantity buttercream, or 
Marzipan and apncot glaze 
(see pages 14-15) 


v black edible dust colour 
v confectioners’ glaze 


v modelling paste: 50g (202) 
deep pink, 509 (207) ivory. 159 
(Voz) black, 50g (207) yellow 

e sugar glue 


v white vegetable fat (shorteninc) 


Preparation 


Y THE BOARD Y 
Roll out the pink sugarpaste and use to cover Ihe cake drum. Trim 
the edges flush with the sides of the board using a palette knife, 
taking care to keep the cut vertical. Set aside to dry. 


Stage One 


Y PAINTING THE BOARD Y 
Dilute the rose/ruby paste colour in clear spirit, Take a stippling brush and stipple 
the edge of the covered board (A). Take a paintbrush and paint the vertical 
sugarpaste edge to the board with the diluted paste colour. Leave to dry thoroughly. 


Y COVERING THE CAKE ٣ 
Place the cakes individually on waxed paper with the hardboard cake boards 


under the smaller cakes. Cover with apricot glaze and marzipan, if using fruit 


cakes, or a thin layer of buttercream if using sponge cakes. 


Knead 900kg (2lb) of ivory sugarpaste to warm it and make It more pliable. 

Then roll the paste out and use to cover the 20cm (8in) cake. Smooth the 
cake by firstly using a smoother to iron out any irregularities in the surface of the 
icing and then using the base of your hand to smooth and polish the iop edge. 
Cover the 10cm (din) cake with the remaining ivory sugarpaste, then cover the 
15cm (Gin) cake with the yellow sugarpaste. Set the cakes aside to dry. 


Y PAINTING THE WIRES BLACK Y 


Mix the black dust with confectioners’ glaze and use to paint the while wires 


black. Leave to dry. Clean your brush Immediately 


Equipment 


w boards: 28cm (1 tin) round 
cake drurn (board). 15cm (Gin) 
round hardboard cake board, 
10cm (4inj round hardboard 
cake board or cake card 


y small palette knife 

e paintbrushes and a stippling 
brush 

ç waxed paper 

v smoother 

v 10 x 20-gauge white wire 


e Narrow spacers made from 
1.5mm (an) thick card 


e cutters: five-petal blossom 
cutter (FMM), small pointed 
oval, circle: 7cm (2%in), 7 
(1%4n), Sem (1%in), Fma (n) 
(no. 18 tube), and Smm (ain) 
(no. 16 tube) 


e Drescien tool 
vCelPad (optional) 
v ball lool 


e daisy centre moulds (JEM) 
(optional) 


v foam, for drying 


v leap pink and orange ribbons, 
and non-toxic glue stick 


v dowels 
v Craft knife 
v mullti-ribioon cutter 


y àmm (Xn) wide strip cutter 
(JEM) 


e sugar shaper with small round 


disc 


vposy pick 


e a little oasis fix 
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Stage Iwo 


Y PAINTING THE MIDDLE TIER Y 
Dilute each of the yellow and orange paste colours separately m clear ۰ 
Take a stippling brush and stipple ihe top and three-quarters of the way down the 
sides of the middle tier with yellow paste colour (B), and then change to the 
orange and stipple over the edge of the yellow down to the base. Clean and 
dry the brush. and then stipple over the line between the two colours to blend 
the join. 


* ADDING GLAZE TO THE BOARD ۴ 
Stipple over the board with confectioners’ glaze to make the board reflective. 
Remember to clean your brush immediately. 


Y MAKING THE FLOWER TOPPERS Y 
Roll out Ihe pink and ivory modelling paste between the narrow spacers. 
Then, using the tive-petal blossom cutter, cut out five of each colour, Press 
the pointed end of a Dresden tool between each petal and drag the paste 
towards the middle to create more rounded petals (C). 


Place the flower on a CelPad or in the 
palm of your hand. Press into the 
centre of each petal with the small 
end of the hall tool to create a cupped 
effect (D) 


Make centres by pressing a small ball 

of yellow modelling paste into a daisy 
centre mould (E). Alternatively, roll balls of 
paste by hand and cut In half. 


Attach the centres, then dip one end 

of each wtre Into sugar glue and insert 
a wire into the side of each flower between 
two petals. Leave to dry horizontally, 
ideally on foam. 


otage Three 


Y STACKING THE CAKES Y 
Remove the base tier from its waxed paper and place it centrally on the 
prepared cake drum. Add the ribbons around the edge of the drum using a 
glue stick. 


Dowel the base tier and the middle tier (see page 16), and then atiach the 
middle tier centrally on top of the base tier and the top tier centrally on to 
the middle tier. 


Y ADDING PINK STRIPS Y 
Knead the pink modelling paste to warm it, anc! then roll It into a sausage 
and flatten it with a rolling pin. Place between the narrow spacers and roll 
the paste to the dasired thickness (F). 


Using a mulll-ribbon cutter, cut out Iwo 1.3cm (Vin) wide strips (G), and 
place one vertically around the base of the middle tier and the other 
horizontally around the base of the top tier. 











w DECORATING THE BASE AND TOP TIER Y 
Roll out the yellow modelling paste between the narrow spacers, and 
cut out petals using the pointec! oval cutter, and centres with the no. 16 
tube (H). Using a paintbrush previously dipped in sugar glue, stick the petals 
and centres to the cakes (B), referring to the main picture for placernent. 


Roll out some ivory modelling paste into a long strip. Add textured 

parallel lines across the strip by repeatedly pressing on to the strip with 
the 3mm (in) strip cutter. taking care not to press all the way through. Cut a 
1.3cm (Yin) strip using the multi-ribbon cutter, ancl attach vertically around the 
‘op tier. Cut a further strip, this time to a width of 1.5cm (Xin) and attach 
vertically to the base tier 


Colour 259 (107) of yellow modelling paste orange. Roll out between the 

narrow spacers and cut the strip lengthways, using the 3mm (An) strip 
cutter, this time pressing the cutter all the way through the paste (4). Cut the 
strips into 2.5cm (1in) lengths for the base tier and 1.75cm (in) lengths for 
Ihe top tier. Fold each length in half and attach one lengih on to every fourth 
ridge of the Ivory strip (KJ. 


Y DECORATING THE MIDDLE TIER Y 
Make pink ancl ivory flowers. as for the topper, and attach altemately 
around ihe sides of the middle tier. 


Soften the black modelling paste. Do this by firstly kneading in some 

white vegetable fat to stop the paste becoming sticky and then partially 
dunking the paste into a small container of boiled water before kneading again 
(the paste should have the consistency of chewing 
gum). Place the softened paste with the small round 


disc into the sugar shaper. Take a fine paintbrush If you de nor 
and some sugar glue, and paint curved stems on have irsugar 
all the flowers. referring to the main picture. shaper, roll the 
Squeeze out a length of paste from the sugar Ses D Riu 


shaper (if the paste does not come out easily, Ihe 
paste is not soft enough) and place it over a painted 
glue stem: cut the stem to size. Repeat 


Using the pointed oval cutter, cut ivory leaves from thinly rolled modelling 
paste. Altach to some of the stems 


Fun Flowers 
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Y TOP TIER CIRCLE DECORATION Y 
Find the centre of the top tier by folding a 10cm (4in) paper circle in half ang 
half again, and placing, it on the top of the cake. Mark the centre, where the 
folds cross. with a pin (L). Insert a posy pick vertically into the centre of the cake! 
so that it is flush with the surface of the sugarpaste (M). 


Roll out the pink, ivory and yellow modelling pastes between narrow spacers. 
Cut a 7cm (2%in) pink circle, a 4.5em (1%in) ivory circle ancl a 3cm (in) 
yellow circle. Mark the centre of each using a paper template as above. Then 
remove a circle from the centre of the ivory and yellow circles the same size as 
the diameter of your posy pick (you can use a no. 18 tube) and a 4.5cm (1X 
circle from the pink circle. Place the ivory circle on the cake, centring it over i 
posy pick. Add the yellow circle on top and the pink around the sides 





Finish off the top by adding orange strips In a radial pattern around the 
yellow circle. 


۷ ARRANGING THE TOPPER ¥ 


Place a small amount of oasis fix into 
the posy pick to help secure the wires 
m place 


Take a wired flower and gently curve 

the wire to shape. Cut to an 
appropriate length and insert into the 
posy pick. 








| Create the basic shape of the topper, 
and then infill with the remaining 
flowers. 
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Crazy e‏ او 
Colours ۱‏ - 






The colour scheme of this cake can easily be varied (have a look At ٭‎ 
the colour scheme section on page 19-21 if vou are stuck for - 
ideas). This blue variation makes a striking cake and could be 9 

used with the vellow tier if you wanted something eye- ¿` 





catching for a larger gathering. Be as bold as you dare! 8 
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Pink Sparkle 


Silver, pink and white make a delicate colour theme for this atrractive two-tiered wedding cake that is quite 


simple to create. A petal-shaped cake used tor the top contributes to the soft effect, accentuated by the use 


of silver balls and heart dragées. The figures can he personalized simply by matching the hair and skin and 


clothes to the couple’s own. The matching cup cakes are sure to be especially popular with younger guests. 


Materials 


v sugarpaste (rolled fondant): 
700g (1 Wb) deep pink. 
600g (1lb 502) pale pink, 
900g (21b) white 


v white vegetable fat 
(shortening) 


v cakes: 23cm (Sin) round 
and 15cm (6in) petal (see 
pages 8-11) 

v buttercream and/or apricot 
glaze ancl marzipan (for fruit 
Cakes) (See pages 14-15) 


v modelling paste: 75g (3oz) 
white, 50g (202) flesh, 
50y (207) black, 25g (10%) 
Gark grey, 15g (Zoz) brown, 
159 (402) pink 


v Sugar glue 

v spaghetti 

v Ciragéas (sugar balls): 
259 (102) 4mm (in) silver 
bells, 159 (#02) 4mm (fir) 
pink balls, a few 6rnr (in) 
silver balls. a few 8-7 
(Xin) silver balls 

۷ pink dust colour 

v small amount of royal icing 

v 150g (507) tem (xin) sliver 
heart-shaped dragees 

v silver dust colour 


v confectioners’ glaze 


Stage One 


Y COVERING THE BOARD y 


Roll out the deep pink sugarpaste and use lo cover the board. Trim the edges 
tush with the sides of the board, taking care to keep the cut vertical. Place to 


Lone side to dry. 


Y COVERING THE CAKES Y 


] Take the 13cm (Sin) round hardboard cake board and place it under the petal 
cake. Place both cakes on waxed paper and cover each with buttercream or 


apricot glaze and marzipan, as appropriate. 









Roll out ine pale pink sugar paste and place it over the petal cake. Ease in 

the fullness around the sides of the cake by cupping your hand and using an 
upward movement (A). Take a smoother and smooth the top in a circular action, 
and then smooth around the sides ensuring the paste fits neatly into the 


lecesses between the petals 


2 






T before. Leave to dry. 


Trim away the excess paste from the base of the cake. Using a cupped hand, 
polish the upper edge of the petal cake to give an even finish (Bj. Leave to dry. 


A Roll out the white sugarpaste and cover the round cake; smooth and trim as 





Equipment 


v boards: 33cm (13in) round 
cake drum (board) 


v 13cm (Sin) round hardboard 
cake board 


۳ waxed paper 
v smoother 
v paintbrushes 


v Cullers: 25cm (Tin) oval cutter 
3.5cm [1 %n) circle cutter 


v narrow spacers made from 
1.5mrn (Wan thick card 


v cutting wheel 
v pining tubes: nos 2 and 4 
v dressmakers' pin 


v small blossom plunger 
cutiers (PME) 





v Dresden tool 
v small scissors 
v Craft knifo 


v large strawberry calyx (JEM), 
or similar 


v dowels 
v 2 piping bags 
v 10cm (din) cake card covered 


in pink sugarpaste (for use if 
top tiet is sponge) 


v POSY pick and oasis fix 


v 26g Sllver floristry wires 


v pale pink and decorative 
silver ribbons and non-toxic 
glue stick 
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Y THE BRIDE Y 
For the skirt, roll 50g (20z) of white modelling paste into a cone, using 
the picture opposite as a guide. Cul the top level and place upright on 
waxed paper. 


For the body, roll a marble-sized piece of flesh 


modelling paste into a ball. Thin the opposite sides to رت‎ 


make a waist and neck by rolling the ball between two for ia ۱ 
fingers, and then rub a finger vertically over the chest ا‎ En 
vcolourinzs. 


area to create a slight cleavage (C 


Using sugar glue. attach the body to the top of the white 

cone. Insert a length of spaghetti through the neck into the skirt to secura 
the body in place. leaving some to give support to the head later. Leave the 
body to dry before clressing the figure. 





For the head, roll 15g (4oz) of tlesh modelling paste into a ball. Holding the 

oval cutter at 45 degrees, indent a mouth (D). Indent eyes with a cocktail 
stick and add a small ball oí paste for a nose. Try using different cutters to T 
create a variety of expressions. Leave to dry i 


Y THE GROOM ۴ 
1 For the shoes, take a marble-sized piece of black modelling paste and roll 1 
into a ball, divide in two and roll each half into a ball. Elongate each into a 
sausage shape and flatten slightly. 


To make the trousers. take 25g (10z) of dark grey | 

modelling paste and roll into a 1cm (Xin) wide sausage vdd ۱ 
Cut into two Senn (2in) lengths, and then insert spaghett 
through the length of each trouser leg (E). Place the 
shoes slightly apart on a flat surface. Vertically insert Ihe RE s 
spagheiti protruding from the trouser legs into the backs rather chan ro a 
of the shoes so that the legs are standing upright. Glue in lend 
place. adjusting the position of the trousers as necessary l 
Glue the tops of the legs together. ! 


Way to rollan i 
even ‘sausage’ is 


For the body, take 15g (402) of white modelling paste, and roll it Into a bal 

and then a 3cm (1 in) cylinder. Glue on top of the legs and insert a piece of 
spaghetti into the top to hold the head at a later stage (see picture E). Leave to j 
dry thoroughly in an upright position, supporting the figure if necessary. | 


Make a head as for ihe bride. but this time indent the smile the opposite 
way to the first smile to create mirror images 


stage Two ۱ 


Y DRESSING THE BRIDE Y 

Use a little white vegetable fat to stop the paste sticking to the work surface 

while you are working with the modelling paste. To create the bodice, roll out 
some white modelling paste between the narrow spacers and cut into a strip, 
Slightly wider than the height of the body. Paint sugar glue over the back of the 
bride and up the sides of her body. Place ihe strip of paste over the glue with 
one long edge making the lower edge of the boclice (F). Cut the side seams 
with a cutting wheel (G). Cut away the paste across her back to give the 
neckline shape. Repeat for the front of the dress. Using a no. 2 piping tube, 
ndent buttons down the back of the bodice (H). 


For the arms, roll flesh modelling paste into a thin sausage and cut into two 
5.5cm (2Ain) lengths. Cut diagonally across the top of each ancl attach the 
cut area to the top ot the shoulders. Squeeze the hands flat and glue them to i 
ihe front of the body so that they overlap 





۱ ۱ 
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To create the hair, firstiy 

make four ringlets by using 
your fingers to roll brown 
modelling paste into very thin 
tapered lengths. Wrap each 
length around a pin and leave for 
a few minutes (I). Roll out some 
crown modelling paste and cut 
out a 3.5cm (Thin) circle. Paint 
glue over the top and back of the 
head and position the circle of 
paste in place, easing in the 
lulness. Place a small pea-sized 
ball of modelling paste on top of 
ine head and flatten slightly. Cut 
four 3.5cm (136in) thin strips. 
Drape one strip over the ball with 
cne end at the base. Using the 
end of a paintbrush press the 
strip into the centre of the ball. 
Attach the end of the strip to the 
other side of the ball. Repeat with 
ihe remaining strips (J). 














Make a tiara by attaching two 
^r4mm (in) and one 6mm Win) 1 
dragées to the front of the bun. Sl 
Attach the ringlets. 




























dies eyes by rolling very small balls of black modelling paste and placing 
| V" them into the eye sockets. Add a cheek to the opposite side of the face 

lo the smile, using a small amount of pink dust on a paintbrush. Add a small 
tall of modelling paste to the top of the body to create a neck, then attach 

۶ head with sugar glue. 


62 the bouquet. cut flowers from thinly rolled pink modelling paste 

using the plunger cutters. Place the cutter on to foam and press the 
plunger to release and cup the flower (K) and attach them on top of the hands 
7 form a posy. Finally. stick a size 4mm (kin) silver dragee in the centre of 
teach flower. 


w DRESSING THE GROOM ¥ 

1 Roll a small ball of white modelling paste and place از‎ on top of the groom's 
body to form his neck. Make a cravat from a diamond of pink modelling 

ste (L) and stick in place. Mark the fabric folds with a Dresden tool. Place a 
Tin strip of white modelling paste around the neck and cut the ends to form 
we shirt collar. 


D Make a waistcoat by rolling out the grey 

C modelling paste and cutting two 2 x dem 
Ex 14in) rectangles. To create the 'V' front 
move 1.5 x 1cm (X x Xin) triangles from 

iror corners (see picture L). Place one 
langle on the right-hand side of the body 

that the 'V' shape abuts the cravat‏ ظ 

&peat for the second rectangle, placing it so 
lat it slightly overlaps the front. With a pair of 
üissors, cut a small triangle from the lower edge 
Ihe waistcoat where the two sides overlap. 
dent buttons with a no. 2 tube. 


° Remember that che 
left-hand side of rhe 
?room's wuistcoat 
front overlaps the 
riehr side. 








For the tails. roll out the black modelling 

paste between the narrow spacers and 
cut out a 4 x fem (14 x 2Xin) rectangle 
Cut it in half lengthways, and then mirror 
curve two corners (M). Paint a line of glue 
around the sides and back of the groom's 
waist and arrange the two pieces in 
position so that they overlap at Ihe 
back (N). Inclent two buttons at the top 
using ano. 2 tube. 


Cut a 2.25011 (Kin) wide strip and place 
around the upper body above the tails. 
Cul the front to shape using a cutting wheel. 


For the arms, roll two 4cm (1n) black 

sausages. Open up one end of each by 
Inserting the end of a paintbrush and gently 
circling. Cut diagonally across the other end. 
and then attach to the top of the shoulders. 


T 
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For the hands, roll Iwo small balls of 

flesh paste. thin one side to a point 
and flatten the other to make a hand. 
Form thumbs by removing a small triangle from the side of each hand. 
Insert the hands with the thumbs uppermost Into the recesses in the arms. 











To make the lapels, cul a thin 9cm (3%in) strip and wrap it from the waist up 
around the neck down to the waist on the other side. Mark the shape of the 
lapel with a cutting wheel; remove the strip and cut out the marked shape using 
a Crail knife (see picture M). Glue in place. Add a flower for a buttonhole, 


For the hair, roll oul some brown rnoclelling paste anc cut out a large 


An airing cupboard. ۲ strawberry calyx, or similar, and place on top of the groom's head. Add eyes 
isan ideal place to 4 and dust a cheek. Attach the head in position. 
drv the bride and 
groom sugar Place Ihe groom next to the bride and place his right hand at the back of her 
figures. | waist. Allow to dry thoroughly. 


Y STACKING THE CAKES *‏ مس 
Place the base cake centrally on the prepared board. Dowel the cake, see‏ 
page 16. and then place the petal cake centrally on top‏ 





Y DECORATING THE CAKES Y 
Place the nos 2 and 4 tubes in piping bags and half-fill each with royal icing. Use 
the royal icing in the piping bag fitted with the no. 4 tube to stick the heart 
shaped dragées, and the bag fitted with the no. 2 tube to stick the ball dragées: 













Top tier: place an upside-down pa al the base of the recess between 
each petal. Place one 8- 10mm (4. in) silver ball either side of the heart 
followed by two 6mm (Ain) silver aos "Eomae the row with 4mm (Xin) silver 
balls. On top of the upside-down hearts vertically place two pink balls and 
one 4rnm (Hin) silver ball. At the outermost point of each petal stick one 
8-10mm (Ain) silver ball just above Ihe base row, and then vertically 
arrange above these: a silver heart, two pink balls and one 4mm (Ain) silver 


Base tier: stick a band of upside-down heart dragées around the 
ECT base of the cake. Then in the spaces between the hearts, stick a 
VAT AY, WAU UY pink ball. Add another band of hearts on top of the first, and then 
| SER ea 4 P ex a ۳ 73 ` ۲۹ 124. fill d with a 4mm (Ain) silver ball and then top each with z 

i pink bal 
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i Y ADDING THE BRIDE AND GROOM ۴ 
If the top tier is a fruit cake: attach the figures centrally to the top of the 
cake using royal icing. 


If the top tier is a sponge cake: attach the bnde and groom to the small 
covered cake card. Place dowels in the cake to give additional Support to the 
card and figures, and then attach the card centrally to the cake. Disguise 

the edge of the card with a ring of silver balls. 


| w FINISHING TOUCHES Y 
Insert a posy pick into the cake at the back of the couple. Hot-wire a selection 
of heart-shaped dragées and silver balls by heating silver wires in a naked flame 
until red-hot. Quickly place them on to a sugar dragée; 
ihe heat melts the sugar and so sticks them on to the EB 
wire. Paint over the blackened area of the wire with Z š 
silver dust mixed with confectioners’ glaze. Piacea کر‎ If the cake is ta be ` 
small amount of oasis fix into the posy pick to help f transported] yon may | 
secure the wires. Cut the wires to different lengths | wish to arrach the 


A 
+ - 
` 


and place them in the posy pick. Attach the d figures once the j 
ribbons around the edge of the cake board. x cake Is in situ, J 
` SER 2 A p 





Dress it up 


¥ Add one or two extra layers to the cake. 


۷ Add more intricate decoration to the side of the Goo) 
2 و‎ 


cake, such as embroidery designs inspired by >” ےا‎ 
the bride's dress. .* = U D Ga ke S `. 
$ "n 


Cover the top of each cup cake with a disc 


D " Ñ t 

D ress it d own & of pink sugarpaste and decorate each with a 
š re San: Aa UN ¿les 2 “< 
Y Use a réady-made bride and groom. ۹ a sele ction of plunger tlowers and ” 
e silver dragées. wt 
Pe کا‎ 
s m 

* Replace the couple with a cluster of sS ے‎ I 


feathers, or make a silver and pink bead 
fountain topper. 
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Exquisite Bouquet 


Whether for a wedding, an anniversary, a homecoming or a special birthday, rhis exquisite, tiered 
variation of a column cake will make an impact. The delicate rosebuds are formed from flowerpaste, and 
detailed instructions explain how to achieve the perfect finish. The cake itself is simply covered with 
buttercream. Although a pink colour scheme has been used here, the colours can easily be changed to suit 
the occasion — you could match the colour to the fabric of a dress, for example. Silk flowers could be 


used, as shown in the variation. 


GES Materials If Equipment 


A A Ikg (24b) very pale pink v cakes: 2 x 13cm (Bin) sponge v boards: 30cm (12in) round v jewel glue or similar non-lexi¢ 
۱ sugarpaste cakes, each 740m (3in) deep. cake drum (board), 20cm (din) Clear-drying glue 
| «600g (lb 502} flowerpaste and 2 x 20cm (Bin) sponge hardboard cake board, v dowels 
| ` 2 x 13crn (Sin) hardboard cak 
| (petavgum pasie) cakes, each 7.5cm (3in) deep T ) hardboard cake viwaxed paper 
| (see pages 8-11) boards, 7.5cm (Sin) cake card 
| v paste colours: red, rose/ruby | — v reusable piping bag and no. 2 
i able | v palelte knifo 
| #3 quantities of white weve gegen le; fat | piping tube (tip) 
| cam (shortening) | v five- petal large blossor cutter CelPad 
26 Y 
| v sugar glue (OP; cutter F6B) 
| I e ball tool 
ti v 22- or 24-gauge white floristry ۱ ۱ 
l vitis v cocktail stick toothpick) 
Adapting the cake base and covering era v pink ribbon, and non-toxic 
| Ifyou would like to make the cake as a fruit cake, or you prefer | glue stick 
| sugarpaste ro burtercream, cover the cakes with marzipan, if using fruit | block of polystyrene or 
| cakes; and then sugarpaste as described on page 26. Then. using a | covered oasis (flaristry foam) 
palette knife, apply either sugiupaste mixed wich warer until it is a v 60 x Gmm (Yin) and 
| piping consistency or royal icing (with 2.9ml (4 tsp) glycerine added 40 x 12mm (ain) ivory 
for each egg used to make the royul icing) added in vertical strokes tà 











| i a š pearl beads 
| the suparpaste surface of the cake, as for the butiercreamcd version. 


Preparation 


Y COVERING THE BOARD Y 
Roll out some of the sugarpaste and use to cover the cake drum. Trim the 
edges flush with the sides of the board using a small palette knife. taking care to 
keep the cut vertical. Place to one side to dry. 


Y ROSE CONES Y 
Colour the flowerpaste in a range of pinks from delicately pale through 
to deep pink. 





Fr. 
Roll a ball of flowerpaste in your hand, and then کر‎ = 
place the ecige of the top hand next to the ball: f Usethered X 
roll the ball backwards and forwards until it turns paste colour as well \ 
into a cone (A). The cone should be the same length E the ruby/rose to | 
as the width of the petals on the cutter. give warmrh to the 
\ colours you mix. y 


` 7 
= y 


27 
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Cut the white wires into thirds. Then carefully place the end of a wire into a 

naked flame, such as a gas burner on a cooker, or a candle. Leave the wire: 
in the flame until it is red hot, and then quickly insert into the base of the 
flowerpaste corie (B). The heat of the wire melts the sugar, and the cone then 
sets securely on to the wire. Place the wired cone in the block of polystyrene or 
covered oasis. Repeat until you have approximately 70 cones of different 
shades of pink, and then leave Ihe cones to dry out completely. 


Y WIRED PEARLS Y 
Stick the pearls on to third-length wires using jewel glue. Leave to dry in a 
horizontal position before placing to one side. 


Stage One 


Y COVERING THE CAKE Y 

Level the cakes and, if using Madeira, cul away the crusts. Place the two 

13cm (Sin) cakes on the 13cm (Sin) hardboard cake boards, securing the 

boards in place wilh buttercream. Place one 20cm (8in) cake in the centre of 
the prepared board and the other on the remaining hardboard. Dowel each of 
the cakes so that It will support the cake above (the top cake is dowelled to 
support the flowers, which sit on the 7.5cm (Sin) cake card). 
Spread a thin layer of buttercream over the top of each TES 
cake and stack into the required shape. M you are using. 
£ rm cakes it may 
Using waxed paper, draw and cut out a 30cm not he necessary to | 
(12in) circle, and then remove a 20cm (8in) circle | have as many f 
from the centre. Cul away a quarter of the circle and ! تہ ھت‎ 
place the resulting collar around the base of the cake to ` ,+ dowels. i i 

protect the surface of the sugarpaste board. SES 7 






















Tint the while buttercream a delicately pale pink using only a very small 

amount of red paste colour: remember: a little goes a very long way. Adjust 
the consistency of the icing, if necessary: it needs to be stiff enough to go on 
thickly bul soft enough to be applied easily. 


Spread a thin layer of buttercream over the entire cake to seal in 
the cnımbs. Then apply another much thicker layer with 
vertical slrokes of a palette knile (C). The aim is to create 








a textured finish of roughly vertical stripes. Try to keep Experiment: 
the base of the cake as neat as possible, turning the betore applying ` | 
collar around as required to protect Ihe covered board. the butrereream | 


to the cake. 
Place some of the remaining buttercream into Ihe 
piping bag fitted with the no. 2 tube. Pipe wavy lines 
coming from the top of each cake al about 1.5-2cm (in) 
intervals (D). Remove the collar from the cake, then pipe a row of small dots 
around the base to neaten the appearance. Sel aside to dry. 
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stage Two eee TEN 


w MAKING THE ROSES ¥ | 7 to make, i 
Using the coloured flowerpaste, make approximately را ین‎ to 


35 bud and 35 half-roses plus a few open roses Å them all at once; 
as follows: make them in y 
ithe Stages. 
` 


Y BUD, FIRST LAYER OF PETALS Y 
Smear white fat over your work board or work surface to stop 
the paste sticking, then, very thinly roll out ane of the flowerpastes. 


Cut out a five-petal bloom (E), turn it over and place it on 
a CelPad. Teke the ball tool and stroke around the = 


edges of each petal by pressing the tool half on the petal 7 The paste Y 


and half on the pad, to soften the cut edge and to frillit  / should be almost ٦ 
slightly (F). transparent so (har || 
‘You can see your 
Turn the paste back over and place Ihe centre of ۱ ` work:surface 
the blossom over one ot the holes in the CelPad. ^v through it. > 
Cover one of the petals (petal 1) with sugar glue, and Se 


insert the wire from one of the cones through the centre of 

the blossom. Take the glued petal and wrap it tightly around the 
cone to create a spiral, making sure that the centre of the bud is 
not visible (G). 


Working anticlockwise, half-cover petals 

3 and 5 with sugar glue. Then wrap petal 
3 around the cone. making sure it stays open 
at the top. Tuck one edge of petal 5 
underneath petal 3, and then wrap petal 5 
around the cone (H). Finally. half-cover petals 
2 and 4 with glue, and wrap around the other 
petals on the cone (I). 





Y HALF-ROSE, SECOND LAYER OF PETALS Y 
For a fuller rose add a second layer of petals. Treat the petals in the same 
way as tor the first layer (the buds) by softening their edges with a ball tool, 
then paint a fine of glue along one side of 
each petal and in the centre. Place the wired 
bud through the centre of the paste as 
before, and then turn the whole flower upside 
down. Arrange the pelals so that they overlap 
each other and stick in place. Allow the petals 
to harden slightly before turning upright; allow 
the pelals to open a fraction. 





Y OPEN ROSE, THIRD LAYER OF PETALS y 
Soften the edges of the petals as before. Using a cocktail stick, roll 
back two edges of each petal at an angle to the middle (J). 
Turn the paste over and cup the centre of each petal with — EN 





Ihe ball tool. Lightly paint the base of each petal with / the roses and \ 
glue, then insert a half-rose through the centre. and / pearls should be 
turn the whole flower upside down. Allow the petals to I| removed before Î 
fall into a natural positlon, and stick them in place. ۱ cnüngthe / 
These petals are not overlapped and can be as open or k cake. P4 
closed as desired. Leave the flower tor a few minutes ™ Z 


then turn it upright, allowing the petals to fall open slightly; if 
you turn the flower too early the outer layer will flop down the stem. 
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Y ARRANGING THE ROSES AND PEARLS Y 
Ideally, you should try to arrange your roses whilst their outer petals are still 
partially soft and pliable, as they will fit togelher more easily and are less likely 
to get damaged, 


Cover the 7.5cm (3in) cake card with a dome of sugarpaste and place 
centrally on top of the cake. 
FE 

Starting at the edge of the cake, insert the wire rose JE J 

stems into Ihe dome so that the roses hang halfway 
over the sides of the cake (K). Continue adding roses 
and clusters of pearis In sections until the top of the 
cake is covered. Iry to arrange the roses to give an even 


spread of colour. ÅR ۱ 


Z 1 
Use the pearls) 
ro fill the gaps ۲ 
herween roses. | 


Roll a thick sausage of sugarpaste and place it around the 
base of the top column. Insert roses and pearls as for the top. 


Y FINISHING TOUCHES ۴ 
Attach the ribbon around the edge of the board using the glue stick. 


Dress it up 


¥ Add pearls to the edge of the board. 


¥ Add more piped decoration to the cake Itself. 





Y Add wires and or feathers to Ihe topper. 


۷ Add more tiers. 


Dress it down 

¥ Use shop-bought sugar flowers. Some 
reasonably priced sugar flowers are now 
available: visil your local sugarcraft shop to 
see what they have. 





¥ Reduce the cake sizes to, say, 
18cm (7in) and 10cm (din). 





eer?’ 9552,.. 
9 


al Simply جا‎ 
1 Stunning > 


x For a smaller celebration use only the top : 


* column and decorate it as before. Using larger e 


۾ silk flowers mixed with foliage gives a very‏ و 


2 different look to the finished cake. سے‎ 
* ® * 
.. ۳ qe 8 
t tp 
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Templates 


To use the templates, trace over them on to greaseproof paper or 
white paper and then transfer the template to the sugarpaste or 
cake as instructed in rhe individual projects. Carving diagrams are 


also included to help you carve intricate shapes from frozen cakes. 


A 


Valentine Romance (page 44) 
Arrowhead template 





Valentine Romance (page 44 


Hearts template 





Valentine Romance (page 44) 
Flight template 


Valentine Romance (pags 44) 
Floral Heart inage 28 
Carving sketch 





9' 





100 


| © Art Deco Feathers (page 24) 
j C) = Patiern template 

| O) Enlarge by 200% 
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SAN 


WT 





Floral Heart (page 28) 
Wave template 











Templates 101 





Carving sketch 


Handle template 


Stylish Handbag (page 32) 


Flap template 
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Time for Tea (page 40) 
Teapot template 











to 








Birthday Butterfly (page 64) 
Petal template 





Birthday Butterfly (page 64) 
Butterfly template 


Templates 
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